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@& Man-of-the-mont! 

Walter L. Graefe 

This Georgia citizen took 
the pimiento from the spe 
cialty class and made it 
a staple food product in 
America’s food markets. 
Page 54. 


@€ Madison's high 
speed pickle 
packing lines 


Outstanding features of 
H. W. Madison Co. are 
one-floor plan, mechaniza- 
tion, and consistently high 
quality products. Page 23. 


New products in 
smoked nuts 


Cruess & associates help 
widen markets for big 


California nut crop. Page 
26. 


Hydrout tomato 
corer increases 
production 25° 
in Ohio State 
tests. Page 30 


New corer, tested by 
Gould, can be major fac 
tor in control of drained 
weight and wholeness of 
tomatoes. 
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This is one of several FMC 

STERILMATIC Cooker and 

Cooler shell combinations. Other 
arrangements are available to meet 

the demands of a variety of products 
requiring either extremely short or long cooks 


A Left side positive cup-feed elevator, B Pressure 
pre-heater, C Pre-heater discharge valve, D Pres- 
sure cooker, E Central control panel, F Micro-cool 
valve, G Atmospheric cooler, H Discharge turret. 


rilmatic. PRESSURE COOKER and COOLER 


High-speed STERILMATIC Cooker and Cooler lines 
give canners the precise processing control needed to 
maintain their high standard of product quality and 
uniformity. This continuous, automatic equipment 
cooks every can evenly—cooks every can exactly alike. 
The natural flavor, color, texture and essential vitamins 
of farm-fresh fruits and vegetables are protected and 
preserved at their peak of harvest perfection. And 
these qualities last, too—locked in to be fully enjoyed 
when the can is opened and the product served. Write 
for full information on FMC’s outstanding ‘one-man 
cook room,” or call your nearest FMC representative. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 





MODERN EFFICIENCY 


FOR GREATER PROFITS 
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HEEKIN’S PERSONAL SERVICE 
BELIEVES PENNIES MAKE DOLLARS 


J EEKIN is interested as much in the seasonal canner as the 

large, year-around operator—for we make cans for both. The 
seasonal canner, perhaps, needs the most help—in modern sug- 
gestions of changes, merchandising, production, new items and 
trends in consumer demand. Heekin’s various services are yours 
for the asking. For fifty-two years, Heekin has served the canning 
industry—through good years—and bad—we have known the 
canning industry —and believed in it. Let's get together, 


FIFTY- TWO 
52 of ren 70S 
yell of PERSONAL 
Si SERVICE 
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PLANTS AT CINCINNATI AND NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE AND SPRINGDALE, ARKANSAS 
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Packaging and Profit in 


OLIVES 


For relief from excessive labor cost burdens in olive 
packing, there’s no better line of attack than the Vapor- 
Vacuum Sealing Method! ee 


S, J oa 
Here’s the picture, as of NOW: MA py iene reset 
ee 
As of 1953, it is clearer than ever that the best answer. 
to unsatisfactory profit margins in olives is high-speed ® 
vacuum packaging—the Vapor-Vacuum way. 


Packer after packer is proving that Vapor-Vacuum Seal- 
ing, backed by Vapor-Vacuum know-how, can cut today’s 
excessive labor cost burdens very substantially. 


The economy of Vapor-Vacuum Sealing begins, of course, 
with high running speed. But speed isn't the whole story, 

SEALED 
by any means. Vapor-Vacuum also means smoother runs,  \y.” "suse eresuness 
faster change-overs and better operation all along the line: 7 
Vapor-Vacuum production line know-how has helped line 
after line to achieve greater overall efficiency and economy. 

What’s more, the economical Vapor-Vacuum method ac- 
tually produces a better package. Vacuum protection, with 
its ‘‘no-air’’ headspace, insures perfect color and flavor 
retention. The striking ‘‘Snap’’ Re-Seal Cap is good to 
look at, easy to open—and clicks down to an airtight 
re-seal no other package can match. Result —consumers 
like it, buy it, and enjoy it! 

So—when profit margins on olives are down, it’s high time 
to look to Vapor-Vacuum! 


This is what the Vapor-Vacuum Method does for olive packers: 


Permits adequate head space for expansion, By re-sealing the jar airtight, it protects unused 
so that there are NO “leakers,"” NO messy portions as no other cap can! 


packages, and NO returns. Along with all these better package features, 


it has the supreme advantage of cutting down 

excessive labor burdens by (a) increased 

! Prevents oxidation and loss of color or flavor, packaging speeds, (b) smoother production 
so every package opens up in perfect con- line operation and (c) Vapor-Vacuum KNOW- 
dition—every time. HOW all along the line. 


Prevents formation of mold scum by keeping 
air away from the contents. 
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one-floor operation at Medina, Ohio. 


New products in smoked nuts ....................... Page 26 
Cruess & associates help widen markets for big California nut crop; smoke 
process may develop new outlets for almonds and walnuts. 


College of the Pacific services West Coast processors... .. Page 27 
C.O.P. foundation conducts quality control analyses for food plants and 


also trains students for positions of responsibility in food processing in- 
dustries through Food Processors Project. 


Hydrout tomato corer ups production 25% in O.5S.U. tests. .Page 30 
New corer can be major factor in control of drained weight and wholeness, 
save labor in canning tomatoes, Gould reports. 


DEPARTMENTS 
The Market Place 40 Washington and You 17 Production Lines 14 
People and Plants 9 What’s New 46 Freezing News 38 
How They Got There 54 Canner’s Acreage 34 Quality Control Clinic 30 
Between the Lines 21 Index to Advertisers . 53 Classified Advertising 53 
Research 26 





EEE SOLE ES SOG EOE EOE I: LEE LEE LE EL ILO TEE SEL DELETE ILLES 





Vol. 34, No. 9 FOOD PACKER (formerly Canning Age.) Title registered in U. S. Patent Office 
Copyright, 1953, Vance Publishing Corporation. 


Office of publication: 1309 N. Main St., Pontiac, Ill. Executive and editorial offices: 139 N. 
Clark St., Chicago 2, Ill. 


Subscription rates: U. S. and Possessions, Canada, $3.00 per year; two years, $5.00; three years, 
$7.00; oth€r countries, $10.00 per year, two years, $15.00. Single copy price, 25 cents. 


New York Office: Randolph Stout, District Representative; Room 5622, Grand Central Terminal, 
70 E. 45th St. Telephone: MUrray Hill 3-8333. 


Entered as second class matter, Augusi 2, 1952, at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is published monthly except in October when published 
semi-monthly (including the Buyers’ Guide and Reference Issue published in October) by Vance 
Publishing Corporation. Herbert A. Vance, President and Treasurer; A. A. Hood, Vice President; 
A. E. Monetti, Secretary. Also publishers of American Lumberman, Wood & Wood Products, and 
Home Maintenance & Improvement. 





SEPTEMBER, 





1953 











C. Melvin Carlson, Business Manager 
Wilbert Schaal, Editor 

Dolores Story, Associate Editor 

Dr. W. A. Gould, Quality Control Editor 
Robert Y. Kerr, Washington Editor 

R. B. Lundahl, Advertising Production 
Thornell Barnes, Circulation Manager 
Elmer Olin, Ass‘t. Circulation Manager 


Herbert A. Vance, Publisher 
A. W. Boulton, Assistant to Publisher 


Events to Come 


October 11-13. First Annual West 
ern Regional Frozen Food Conven 
tion, Palace Hotel, San Francisco 


October 12-14, Packaging Institute, 
15th annual forum, Hotel Statler. 
New York City. 

October 15-17. Florida Canners 
Assn., annual meeting, Casa Blanca 
Hotel, Miami Beach. 


October 25-28. Mayonnaise and 
Salad Dressing Manufacturers Assn., 
The Greenbrier, White Sulphur 
Springs, W. Va 


October 26-27. National Pickle 
Packers Assn., annual meeting, Drake 
Hotel, Chicago. 


November 2. Illinois Canners Assn., 
fall meeting, Chicago. 


November 9-10. Wisconsin Can- 
ners Assn., 49th annual convention, 
Schroeder Hotel, Milwaukee. 


November 9-10. Michigan Canners 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids. 

November 12-13. lowa-Nebraska 
Canners Assn., annual meeting, Fort 
Des Moines Hotel, Des Moines, Iowa. 


November 19-20. Indiana Canners 
Assn., annual convention, French 
Lick Springs Hotel, French Lick. 


November 23-24. Pennsylvania 
Canners Assn., 39th annual conven- 
tion, Penn Harris Hotel, Harrisburg. 

December 3-4. ‘Tri-State Packers 
Assn., 50th annual meeting, Haddon 


Hall, Atlantic City, N. J. 


December 10-11. New York State 
Canners & Freezers Assn., 68th an- 
nual convention, Statler Hotel, Buf- 
falo, N. Y. 


December 10-11. Ohio Canners 
Assn., 46th annual convention, Neil 
House, Columbus. 


January 4-6, 1954. Northwest Can- 
ners Assn., annual convention, Mul- 
tnomah Hotel, Portland, Ore. 


January 7-8, 1954. Canners League 
of California, annual fruit & vegeta- 
ble sample cutting, Hotel Fairmont, 
San Francisco 

January 14-15, 1954. Western Fro 
zen Food Processors Assn., annual 


meeting, Hotel Casa Del Rey, Santa 
Cruz, Calif. 


January 23-27, 1954. National Can- 
ners, National Food Brokers, Canning 
Machinery & Supplies Associations, 
annual convention, Atlantic City, N. J 
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WANT TO ADD BUYER APPEAL TO YOUR FOODS? 
SIMPLIFY PROCESSING AND CUT COSTS? 


Check these PFIZER PRODUCTS 
for Foods and Beverages! 


CITRIC ACID is best known for its use in 
giving a “tangy” taste to fruit flavors in 
beverages, candies, sherbets, gelatin des- 
serts, jams and jellies. Another use is in in- 
hibiting rancidity in edible oils and prod- 
ucts high in fat content. Sodium Citrate 
is widely used as an emulsifier in process 
cheeses to give smooth body and firm, 
non-crumbling slices. It is also used as 
a buffer salt to control the pH in bever- 
ages, preserves and other food products. 


TARTARIC ACID, a somewhat stronger acid- 


ulant than Citric Acid, is preferred by 
some for soft drinks and jellies, especially 
grape flavors. The acid and Cream Tartar 
are ingredients of tartar baking powders. 


ASCORBIC ACID...Vitamin C...is widely 
used as an antioxidant to retard the de- 
velopment of off-color, off-flavor and ran- 
cidity. Packers of frozen fruits and fish 
have for many years recognized the 
added sales appeal gained by adding 
Pfizer Ascorbic to their packs. As an 


Manufacturing Chemists for Over 100 Years 


antioxidant, Ascorbic is also favored in 
preparing beverages and foods where 
rancidity is a problem. 

VITAMINS. As a result of its continuing 
research programs, Pfizer offers a wide 
selection of vitamins for fortifying and 
enriching food products: Vitamin C for 
fruit juices and frozen concentrates; 
Vitamin A for margarine, vegetable fat 
frozen desserts, peanut butter and other 
fatty foods; Thiamine, Riboflavin, Nia- 
cin for flour and bread; and Vitamin Biz 
which has recently evoked considerable 
interest as a possible ingredient of foods 
for growing children. 


For added information and technical 
data, write on your Company letterhead 
for the booklet: “Pfizer Products for the 
Food and Beverage Industries.” 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, Ill.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 
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“22% More Sales From Well-Stocked Shelves” 


(Progressive Grocer Survey) 


--- And when they’re your 
products on those well- 
stocked shelves, packed in 
individual showcases by 
H-A, they’re the ones that 


really move. 


For efficient easy-to-handle 
H-A glass containers have 
the take-home appeal that 


means sales. 


There’s an H-A Cap for every 
Container . . . Protect and Sell. 


A factoyy 00x} ot 
HAZEL-ATLAS ne 
COMPANY wast vinomia 





This container was used very successfully for 
many years to package a popular brand of peanut 
butter. Because of its shape, however, it was 
hard to stack. 

The packer knew the importance of the stack- 
ing feature in today’s supermarket selling. And, 
to get it, he decided on a design change in the 
package that had become so familiar to cus- 
tomers over the years. He turned over to Arm- 
strong the problem of building into his package 
the stacking feature it lacked. 


This smart, new jar stacks beautifully because of 
a raised glass ring on the base that matches a 
depressed ring on the cap. 

In the course of designing it, two important 
savings were also built into the design. First, 
the tapered sides were straightened. This gave 
better label visibility. But it also offered the 
economy of a smaller cap. Then it was found the 
over-all weight could be reduced. So the packer 
wound up with a jar that not only stacked well 
but gave unexpected savings, too, 


Sharply reduced costs resulted from the re-designing 


of this container. The design change that was 
made wasn't so big as some. But it was impor- 
tant. And it’s paying off for the packer every day 
in lower costs. 

What about your container? Could a change 
in design give it extra sales appeal—or help it 
perform better on your filling lines? 

Let our designers help you answer questions 
like these. Often, even the smallest design 
change can make a great difference in produc- 
tion costs. For details, call your near-by Arm- 
strong office or write Armstrong Cork 
Company, Glass and Closure Division, 

5409 Cherry Street, Lancaster, Penna. 
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C. S. Bridges W. P. White 


Libby, McNeill & Libby of Chicago has 
elected Charles S. Bridges as president 
and general William B. 
Traynor as a director and chairman of the 
board. Bridges succeeds the late Daniel 
W. Creeden, who died July 29. 


manager and 


William P. White, president of Whit 
Cap Co., Chicago, since its incorporation 
in 1926, has resigned from that office, re- 
taining membership on the board of di- 
rectors and the executive committee. 
Also: George P. White was elected to the 
newly created office of chairman of the 
board; P. O’C. White was elected presi- 
dent, and Robert P. White was elected 
secretary of the company. 


F. Joujon-Roche has been appointed to 
the newly created post of manager of 
manufacture of American Can Co.’s clos- 
ing machine department. Canco also 
named Louis G. Germain supervisor of 
its Northwest district laboratory in Seat- 
tle, and Norman J. Willett head of fruit 
and vegetable group at its Maywood, III. 
central laboratories in a job exchange to 
promote wide experience for Canco 
executives 


Jack T. Menzies, Jr. is now a vice presi 
dent of Crosse & Blackwell Co. of Bal 
timore, representing the third generation 
of his family in that firm. W. L. Ken- 
nedy has also been made a vice president 


of Crosse & Blackwell 


Frederick J. Silberman, formerly head of 
district sales in Ohio, West Virginia, and 
Western Pennsylvania for Basic Food 
Materials, Inc. of Vermilion, Ohio, has 
been promoted to national sales promo- 
tion manager and market research direc- 
tor for that company. His former duties 
will be taken over by Thomas M. Gas- 
coigne. 


Continental Can Co. has named James I. 
Donahue as sales manager, general line, 
for their Eastern metal division. Conti 
nental also: made Leonard G. Cannella 
sales manager of their New York sales 
district, made Robert I. Dietrich assistant 
to the sales manager of general line cans 
in their Central metal division, and pur 
chased all outstanding stock of Elmer F 
Mills Corp. of Chicago, a plastic prod 
ucts firm 
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People and Plants 


F. Joujon-Roche J. Menzies, Jr. 


A new company, Vita-Pak Foods, Inc., is 
taking over the canning plant in Upland, 
Calif. which recently packed under the 
Vita-Pak label. It will start operation 
about Sept. 1. Alfred §. Karlsen is presi- 
dent of the new firm; Steinhardter & 
Nordlinger, 105 Hudson st., New York 


City, will be its representative there 


Tom McKay has been appointed plant 
manager in charge of production at Well 
man Peck & Co.’s food manufacturing 
division in San Francisco. 


Chain Belt Co. of Milwuakee has elected 
J. C. Merwin chairman of its board of 
directors. L. B. McKnight will succeed 
Merwin as president of the company 


Creameries of America, Ine. has been 
merged into Beatrice Foods Co. G. Stan- 
ley McKenzie, formerly president and 
general manager of Creameries, will be 
come a vice president and district man 
ager of the combined operations and a 
member of the board of directors 


The George S. Washington Co., Philadel- 
phia canned food brokers, has been 
named that area’s exclusive broker for the 
Dulany line of canned foods by John H 
Dulany and Son, Inc., Fruitland, Md. 


Five more distributors for superfine fiber 
glass have been named by the fiber glass 
division of Libbey-Owens-Ford Glass Co. 
They are The Moncrief Lenoir Mfg. Co. 
of Houston, Midland Engineering Co. of 
Indianapolis, Dodge Engineering Co. of 
Detroit, D. M. Peffley & Son, Inc. of 
Dayton, Ohio, and R. L. Moore Pipe & 
Boiler Covering firm of Raleigh, N. C. 


J. H. Holland was named assistant sales 
manager of Phillips Packing Co., Ine., 
of Cambridge, Md. Phillips also an- 
nounced the appointment of W. A. Fill- 
man as district manager in charge of 
Philadelphia, Baltimore, and Washington 
territories. 


Harry C. Slagle, formerly manager of Al 
umintum Company otf Americ i's ( hic igo 
works, has been transferred to Pittsburgh 
as manager of Alcoa’s shop training pro 
gram. He will be succeeded in Chicago 


by R. E. Sheffer. 


Silberman J. I. Donahue 


American-Marietta Co. of Chicago has 
acquired the Concrete Products Co. of 
America with 
Pittsburgh, 
Pa 


manufacturing plants in 


Pottstown, and Williamsport, 


Dewey and Almy Chemical Co. of New 
York announced that its container divi 
sion has added three salesmen: Frederick 
M. Byerly, Edward J. McKearney, and 
Robert C. Dewey. 


Allen M. Shultz has been appointed man 
iger of fisheries operation in Birds Eye 
division of General Foods, New York 
City, and David Mitchell was made assist 
int product manager for Birds Eve and 
10-Fathom fish products 


A. J. Brewster, general sales manager of 
container division of Robert Gair Co., 
Inc. of New York City, is now in charge 
of Gair’s Teterboro, N. J., corrugated box 
division. Dr. Keith Max has been named 
assistant to Norman F. Greenway, Gait 
vice president. Gair also announced 
SL598. 911. a 
% cents per share 
payable Sept. 10 


quarterly net income of 
quarterly dividend of 37 


on its common stock, 


Cleaver-Brooks Co. of Milwaukee ap 
pointed Hathaway-MeCartney 
ing and Supply Co. of Denver as. its 
exclusive sales agent for its self-contained 
boiler equipment 


k-engineer- 


Chas. Pfizer & Co., Inc., New York City 
innounced sales of $59,893,744 for the 
first half of 1953, highest in the 
ny's history Pfizer also announced 
Marshal N. de Novelles is now 
ind Frank Black 


their chemical sales division 


( Oompa 


rnanager 


assistant manager of 


Harold E. Huber has been made a mem 
ber of the technical sales de partment of 
Votator division, The Girdler Co 
ville, Ky 


Louis 


D. E. Foote & Co., Ine. of Baltimore has 
Dave Howell 


for saltimore 


district sales 
Washington 
ind Western Marvland areas 


ippointe d 


Brockman is new director of 


Kingan & Co., Indianapolis 
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BRINE }—#& 


Now Yours Automatically : 


Where You Want It RU eh 
—When You Want It 


DYEING 


Yor R INDUSTRY, like so many others, very probably 
uses brine in its operation. 

And now the LIXATE Process, pioneered and devel- al 

oped by the International Salt Company, takes all the 

complications, all the inaccuracies, all the costly han- CH EMICALS 

dling out of brine making. You use rock salt —and grav- 

ity does all the work. . 

You just turn a valve and instantly you have brine where the LIXATE process © 
you need it, when you need it — automatically! 

And because this pure brine is always 100% saturated, 

because it always contains exactly 2.65 pounds of salt 

per gallon, your brine measurements are unfailingly 

100% accurate. 

Hundreds of companies have saved thousands of dollars, 

have improved the quality of their products by install- 

ing the LIXATE Process. Let International’s Industrial 

Division help you. Send the coupon below, today. 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION, Scranton 2, Pa. 


I am interested in knowing what the Lixate Process can do for 
MY plant. Please have an International Industrial Engineer 
contact me as soon as possible. I understand there is no cost, 
no obligation 


HOW LIXATOR WORKS 


In the dissolution zone — flowing through a bed 
of Sterling Rock Salt which is continuously re- 
plenished by gravity feed, water dissolves salt to 
form 100% saturated brine. In the filtration zone 
—through use of the self-filtration principle origi- 
nated by International Salt Company, the satu- 
rated brine is thoroughly filtered through a bed 
of undissolved rock salt. The rock salt itself filters 
the brine. Nothing else is needed. 


INTERNATIONAL SALT CO., INC. 
SCRANTON, PENNSYLVANIA 


SALES OFFICES: Atlanta, Ga. ° Chicago, Ill. 
New Orleans, La. ¢ Boston, Mass. ¢ St. Louis, Mo. 
Newark, N. J. ¢ Buffalo, N. Y. ¢ New York, N. Y 
Cincinnati, O. ¢ Philadelphia, Pa. e¢ Pittsburgh, Pa. 
Richmond, Va. ¢e ENGINEERING OFFICES: Atlanta, Ga. 
Chicago, Ill. ¢ Buffalo, N. Y. *Reg. U. S. Pat. Off. 


FIRM NAME 


ADDRESS 


city 


STATE 


MY NAME 


MY TITLE 
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Its smart a 
with 


They serve you and food shoppers, too 


Canned or bottled products that go home 
with shoppers should have attractive, 
appearing labels. That's why so 

manufacturers look to Swift for 
Swift's specialized 

provide a lasting bond for labels on bottles, 
jars and cans. And more! 
effective adhesives for many other uses. 


neat 
many 
labeling 
adhesives. adhesives 


Swift has equally 


When you need adhesives, 
always remember-—— 


Swift has years of specialized experience 
in adhesives production. 

Swift 
quality raw materials. 


works with a broad range of 


Swift has extensive adhesives manufactur- 


ing facilities .. . distribution points from 
coast to Coast. 


Two adhesives 
for packaging operations 
#1485 pick-up gum — handles easily on 
high-speed lines, doesn’t stain and leaves no 
shiners. 


4446-] lap paste and case seal — operates 
at high speeds, non-wrinkling and non-stain- 
ing, easy to use, and doesn't loosen up under 
moist conditions. 


Call SWIET fit 
ADHESIVES 


SEPTEMBER, 1953 


ultnny “su 


The National Cranberry 
Swift's £148 


glued cases are assured. 


SWIFT & COMPANY 
Adhesive Products Department 
Chicago 9, Illinois 


Association of 
pick up gum 
adhesive in their canning operations. 


Hanson, Massachusetts, uses 
and #446-] lap paste and case seal 


Tight, neat labels and securely 


Please send your 100-lb. introductory trial shipment of 


Swift's #1485 pick-up gum 


Swift's #446-J lap end paste and case seal qi 


} 


These will be tested for use in our operations. We 
factory, they may be returned for credit at y¢ 


At the 


juantity prices 
erstand, if not fully 


r expense 
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@ YOU, too, can cut food seasoning costs — 20% to 40% according to MAGNA 
users. At the same time, you'll assure absolutely uniform seasoning — batch 
after batch. That goes whether you're processing meat, catsup or any other 
product that calls for spice seasoning. 

Let the MAGNA man show you how to do it — without changing your sea- 
soning character or taste! Write us today. 


tie (Steyn thie. 


16 Desbrosses Street, New York 13,N.¥. - 221 North La Salle Street, Chicago 1, Hilineis 
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This is the cap that has everything housewives want. It’s the answer to their hope 
for a better, handier vacuum seal closure. 


It goes without saying that the Crown Vacuum Lug Cap gives dependable sealing. 
That’s the number one requirement . . . but look at the other customer winning 
features this cap offers: 


Vy 
let { 
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gi and 
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We want an opportunity to tell you more about this wonderful cap and the 
machine that applies it automatically at high speed . . . the Cem Vacuum Lug Capper. 
A phone call or letter will bring complete information. 


CGROYVR Vacuum Lug Cajon 
CROWN CORK & SEAL CQMPANY Closure Division + Baltimore 3, Maryland 
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‘My growth is in step with modern visible packaging” 


says H.N. PANGLE, Pangle’s Master Market, Lima, Ohio 


“My growth is in step with modern visible 
packaging. Ever since | have been able to offer a 
great variety of well-packaged merchandise in self- 
service arrangement, my business has continued 
to grow and grow. 

“In Pangle’s Master Market, we take pride and 
we know we are smart in doing so, in placing prac- 
tically every visible packaged item on display, be- 


cause we know that is the kind of merchandise 
which catches the customer’s eye and sells itself. 


“There is nothing more appetizing than colorful 
fruits and vegetables in sparkling glass jars which 
tell the shopper immediately how much, how big, 
how good, how much better than; and when these 
questions are answered, as glass answers them, 
sales follow.” 
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Apple sauce is one of the 
products that has made 
greater and greater use 
of salespackaging in glass. 


Today’s self-service selling 


demands a self-selling 
package—GLASS! 


With the growth of self-service, packaging 

has become a more important sales tool than 

ever before. There’s no more profitable way 

to sell a product than to let it sell itself—in 
en a glass! 


For example, a 9-week study of super 
market sales in Cleveland, Ohio, shows glass 
packages do a real sales job for apple sauce. 


Glass accounted for a clear majority of the 
total sales which consisted of one brand in 
glass, a second brand in tin, and a third 
brand in both glass and tin. 


One strong reason for the appeal of glass for such products 
as apple sauce is that housewives prefer it for ease of 
reseal and storage of unused portions in the refrigerator. 


Las CONTAINERS SELL FOOD BY SIGHT 


OWENS-ILLINOIS GLASS COMPANY + TOLEDO 1, OHIO « BRANCHES IN PRINCIPAL CITIES 
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BUT CONTROLLED EXTRACTION ASSURES 
UNIFORMLY PURE, POTENT PEPPER FLAVOR 


IN SOLUBLIZED 


Pepperoyal is no ordinary soluble pepper. Use the same amount of 
Pepperoyal in every batch of your product, and every batch will smack 
of the same pure pepper flavor. 

True, it is processed from prime quality pepper berries. But, its real 
quality distinction originates in the Griffith laboratories. The potency, 
purity and uniformity of pepper flavor in Pepperoyal is controlled by 
our exclusive process of extraction.* It assures you of the same flavor 


quality in every shipment of Pepperoyal, or any of Griffith’s Solublized 
Seasonings. 


A real contribution to the flavor control of your products! Let’s 


talk about it. 
* Patent Applied For. 


THE 


LABORATORIES, INC. 
in Canada — Tne Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St. » LOS ANGELES 58, 4900 Gifford Ave. » TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, $.A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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Washington and You 


Robert Y. Kerr, Washington Editor 


The Wolverton Bill roundup 


‘Tempers % tail feathers flew at final hearings before 


bill was passed but processors came out generally OK 


THE WOLVERTON BILL, AMENDING the 
Federal Food, Drug and Cosmetic 
Act, “to protect the public health and 
welfare by providing certain authority 
for factory inspection, and for other 
purposes,” was passed by Congress in 
the closing hours of the session. 

The Washington Post, referring to 
this affair, said Congress had “re 
butressed the Food and Drug Act 
inspection system.” This 
accurate statement; although, as usu 
ally happens when legislation gets 
into a dog fight, nobody is really satis- 
fied. The principle of factory inspec- 
tion did win; although it lost quite a 
few tail feathers in the affray. So far as 
this page can tell, food processors 
came out fairly well. It should be 
noted in passing that most processors 


seems an 


and most associations favored inspec- 
tion in principle. And the opinion 
drifts around Washington that drug 
and cosmetic people got really more 
than they expected. 

The FDA people admit frankly that 
they're not in as good an operative 
position now as they were before the 
Supreme Court used a bung. starter 
on the earlier inspection law. If you're 
naturally curious about Federal legis- 
lative-judicial practices, here’s a little 
exhibit for you. It’s a method of mak 
ing pretty sure how the courts are 
going to interpret and apply a law, 
without writing those meanings and 
methods of application into the text 
of the law, itself. Something like this: 

The FDA tells us that H. R. 5740, 
as it actually passed the House, was 
quite satisfactory to the agency; that 
is, the text of the bill was satisfactory. 
But a few members of the committee 
made extensive speeches on the floor, 
while the bill was being considered, 
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explaining just what the committee 
understood the bill to mean. Repre- 
sentative Bennett, of Michigan, in 
describing what in his opinion an in- 
spector could and could not do, under 
the law, made this statement: “Now 
the intention of the committee 

was to make this a limited inspection 
and to strictly construe the language, 
‘factory, warehouse, pertinent equip- 
ment, vehicle,’ and so forth, so that 
the Food and Drug Administration 
could not construe such language to 
mean that they could go into the fac- 
tory to inspect the owners’ profit-and- 
loss statement, his complaint files, or 
to inspect files related to the qualifica- 
tions of the people working for him, 
and many other similar things.” 

Other members put statements into 
the record that the committee under- 
stood the law to mean that an in- 
spector had no right to see the 
formulas of the products; that he 
could not open confidential prescrip 
tion files of retail druggists or inspect 
shipping records. No doubt these un- 
derstandings are correct; but one 
wonders why they were not written 
into the bill instead of being put into 
the Congressional Record. 

Perhaps you think these understand 
ings have no effect, since they don’t 
appear in the law itself. But they do 
or at least they may. It’s a rather gen 
eral practice of courts, especially in 
applying a law for the first time, to 
read over the debates about it as 
printed in the Record in order to dis 
cover what Congress really intended, 
in passing the law. There you are; in 
terpretations spoken into the law from 
the floor of the Houses of Congress 
and not written into the bill. This is 
nothing new; in fact it’s probably 


about as old as American judicature. 
It means among other things that vou 
can’t always rely upon the literal and 
exact wordage of a law in guessing in 
advance what a court will do with that 
law. 

There have been objections made by 
food processors about some earlier in 
spection performances; such as coming 
to the plant late at night, coercing a 
watchman into allowing entry, finish- 
ing the inspection and leaving before 
any responsible official knew anything 
about the performance or what the 
inspector intended to report. All this, 
of course, has been changed by the 
new*law; and in fact the FDA sug 
gested these changes in the prelimi 
nary hearings. 
however, 
caused a lot of heating on the hills; 
in fact it had all the busting power 
of a six-year-old held captive in a 
living room through an afternoon of 
rain. Just slightly less than an atomic 
war head. It was the suggestion that 
inspectors be allowed to see all re 


One agency proposal, 


cipes and formulas! The government 
hasn’t been the same since 


Formulas guarded, period! 


Some secret formulas are guarded 
with violent and fanatical care. Of 
course inspectors are supposed neve! 
to reveal such things, even by the 
lifting of an eyebrow; but a person 
who mixes around Washington, for 
instance, isn’t much surprised when 
the government’s top-secret materials 
and its sworn-to-eternal-silence con 
ference reports show up the next 
morning in the newspapers. Proces 
sors go on the theory that a govern 
ment agent won't reveal a_ secret 
formula if he doesn’t know what it is. 

Canned foods of course have the 
contents listed on the label. But the 
label doesn’t reveal the matter of 
know-how in combining ingredients; 
temperatures, order of mixing, meth 
ods of blending and all the other 
variant possibilities 

The FDA is quite willing to admit 
the importance of know how in food 
processing However it’s rather int 
clined to look askance at secret formu 
las; especially those making use of 
undisclosed chemicals, Long experi 
ence leads the agency to wonder if 
such secrecy isn’t a front for fraud. 
These fraudulent practices, as we 
understand it, show up rather more 
often in drug and cosmetic fields; but 
secrecy does appear now and then in 
food lines, to cover the use of inferior 
materials or unlawful preservatives 


The FDA tells this page that know 


(Continued on page 36) 





TESTS ROUND CANS 
FROM 2” to 4%" dia. 


TESTS SQUARE AND 
RECTANGULAR CANS 
FROM 23%” to 44’ 
ACROSS CORNERS 
(can be modified for 
larger sizes) 


Here’s a practical 
can tester for medium speed production lines 


The 18 testing heads of the Bliss 318 handle F-style passed or rejected—automatically. And the simple, 
cans in half-pint, pint and quart sizes at up to a 150- rugged construction of the 318 means trouble-free 
per-minute rate square and rectangular cans up performance, a minimum of maintenance. 


to 100 per minute, including those with handles and COMPACT — Easy to install in your production line, the 


Bliss 318 only requires a floor space of approximately 
SIMPLE, FOOLPROOF TEST— As cans feed into the Bliss 5 x 6 feet. 
318, they're enclosed by one of the 18 air-tight testing 


spouts. 


MODERATELY PRICED— The Bliss 318 Can Tester gives 


buckets. Compressed air is then pumped to the can. you the advantages of many larger testers —at a lower 


Even the slightest pinhole leak in the can will cause cost! Can you use a Bliss 318 on your line? It’s easy 


air pressure in the bucket to rise. When that happens to find out. Call in a Bliss Can Machinery Specialist to 


the can is ejected automatically. It's a simple, thor- study your production line set-up and make his recom- 


oughly-dependable way to eliminate “leakers”. mendations. There’s no obliga- 


COMPLETELY AUTOMATIC—The Bliss 318 Automatic tion on your part, of course. x } 


Air Can Tester needs no operator. An electrically-con- ag 
trolled stop-and-start feeding system completely elim E. W. BLISS COMPANY 


inates jams—automatically. All cans are tested and 50 Church Street, New York 7 


ALS 5 on your machine is more than a name...it’s a guarantee 
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Saturated high purity brine 
MORTON Serene 
ee , in your plant! 
for all your 7 1 : The Morton Brinemaker delivers 
canning s salt needs ; up to 800 gals. of clear, fully satur- 


ated brine an hour, using the type 
of salt that is most economical or 
best suited for each plant. Saves 
labor and time—the brine can be 
pumped under pressure from 
ground floor to upper levels, or 
anywhere in your plant! 

Morton has a salt to meet the 
requirements of your particular op 
eration, now available from 9 
strategically located plants. These 
specialized canning salts include 
Morton 999, a high purity salt; 
Morton H. G. Granulated, a screened 
high grade evaporated salt of con- 
trolled purity, quality and uniform- 


Bulk Salter ; 
. tv: orton ) l? 1 
For precision salting by the economical ity; Morton K. | Granulated, a 


bulk method. Designed for either plant superior quality of evap rated salt; 


blended mixtures or quick-dissolving afid Morton Rock Salt. A Morton 
Morton Salt. Buying salt in bags and 


dispensing accurately metered amounts Consulting Engineer will be glad 


into each can saves real money. tO Ted ommend the salt best 
; g a ci p suited for your needs. 


$a gus 


speeds with never-fail accuracy. The tab 
let depositor enables the canner to get 
the exact amount of salt, or other made 


to-order mixtures, into each and every 


con. — available when you want it! 


I would like Information on: 


Morton Canni r Salt 


MORTON SALT COMPANY : The Bulk Salter 


Industrial Division Name and Title 
Dept. CS-3, 120 S. LaSalle St. 


Chicago 3, Illinois 


eeeeeeeveeveeeeoeee eee ee eee eee 
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Red-ripe and pleasantly zesty, Sunny South whole pimientos are 
grown and packed in sunny Georgia by the White Packing 
Company. Enjoy them stuffed with meat, cheese, or fish. Use 
them often to add a splash of appetizing color and 


tempting tang to your salads and hors d’oeuvres, or as 
garnish for almost any dish. Keep cans of Sunny South 
pimientos within easy reach, and discover why good 
cooks say they wouldn’t be without them. 

Sunny South pimientos are among the many unusual 
products which are successfully packed in Crown cans, 
with competent help from Crown technicians and service experts. 
Being resourceful in devising ways to can “hard to pack” 
products is as much a part of our service to canners as supplying 
fine cans and friendly counsel for routine operations. Let's 
talk over the ways we can be of help to YOL 


Couto Ulounivi Langutl Ch isi CR Oy CN 


PHILADELPHIA 
Division of 


CROWN CORK & SEAL COMPANY 


PHIL4A4DELPHI4 CPICACO, ORLANDO, BALTIMORE, NEW YORK, BOSTON, 3$T.tev¢cres 
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CANNING e 


GLASSPACKING  e 


Vol. 34, No. 9 


FREEZING 


BETWEEN THE LINES 


Words of wisdom pass between Dr. A. H. Downey, 
director of research & development for Magnus, 
Mabee & Reynard, Inc. (left), and Col. E. T. Miller, 
executive secretary of National Pickle Packers Asso 
ciation at NPPA’s mid-year meeting. 


Preservers campaign has 
reached 50 million 


Initial the National 
Preserves nation-wide 


from 
Association’s 


returns 


promotional campaign on jams, jellies, 
and preserves indicate that recipe re- 
leases have reached an estimated audi- 
ence of 50 million. This information 
was given to officers of the association 
by K. A. Hamel, product publicity 
manager for Owens-Illinois Glass Co., 
at a recent meeting in the home of 
Buell Bedford of Bedford Products 
Co., association president, at Dunkirk, 
N. Y. Owens-Illinois and the Steve 
Hannagan agency are engineering the 
program for the association. 


Western cherry growers 
form new institute 


Cherry growers of Washington and 
Oregon have formed the “Sweet Cher- 
ry Institute’—an organization to pro 
mote and advertise Northwest canned 
sweet and maraschino cherries, start 
ing in the fall of 1953, according to 
Allen Phillips of The Dalles, chairman 
of the Growers’ organization commit- 
tee. 
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Massachusetts’ cranberry-growing governor Christian A. 
Herter (left) receives his membership contract to 
National Cranberry Association from Marcus L. Urann, 
cooperative’s venerable president and founder. 


The action of the Oregon cherry 
growers in approving the organization 
integrates the group with the Wash- 
ington State Fruit Commission in the 
interest of the million-dollar cherry in- 
dustry, it stated. The grower 
program for canned sweet 
cherries follows the pattern of what is 
already being done jointly by Wash- 
ington and Oregon growers on adver 
tising fresh cherries, F. H. 
Westberg, secretary-manager of the 
Fruit Commission, 126 S. Second, Ya- 
kima, said. The Sweet Cherry Institute 
program will be administered through 
the Commission offices at Yakima. 


was 
financed 


sweet 


C.1.T. official praises 
sound expansion by 
canners 


The rapid growth of the canning 
industry—from 26 cans per person per 
year 50 years ago to more than 200 a 
year today—underscores the wisdom of 
canners in planning sound expansion 
to maintain and improve their posi- 
tions in the industry. 

S. D. Maddock, president of C.I.T 
Corp., a leading industrial financing 
firm, said the still-expanding canning 


Three apple products executives who 
Processed Apples institute, Inc., as 
this year 


Lyndonville Canning Co., Inc 


industry is using 33 billion metal cans 
of all types annually, with 20 billion 
of these being used for food products. 

Progressive canners, Maddock said 
are replacing old or obsolete equip 
ment and attaining higher profits with 
better quality control, greater volume, 
elimination of waste in food process 
ing, and lower operating costs. More 
than 1,600 
C. 1. T. funds for these purposes, he 
added. 

“Canners should be careful,” Mad 
dock continued, “not to weaken their 


canners are now using 


working capital position when pur 
chasing new machinery. It is wiser to 
fund the purchases over a period of 
time so the new equipment can begin 
to pay for itself out of increased earn 
ing capacity. This leaves working capi 
tal liquid to meet operating expenses.” 


Wholesale grocers plan 
new association 
Representatives of the 
American Wholesale Grocers Assn. 
and the U. S. Wholesale Grocers Assn. 
have concluded arrangements to form 


National 


i new united association composed of 


the membership of both associations. 
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vice-presidents 
M. E. Knouse, Knouse Foods Co-op.; H. E. 
Meinhold, Duffy-Mott Co., Inc.; and James J. Tormey, 


MEMBERS OF ADVISORY COMMITTEE of Canners Exchange Subscribers 
met recently ut Warner Inter-Insurance Bureau in Chicago. They are, 
left to right: D. C. Townson, Curtice Bros. Co.; Marc Hutchinson, Michi 
N. Richmond, Richmond-Chase Co.; 
Warner, Lansing B. Warner, Inc.; Edw. B. Cosgrove, Green Giant Co.; 


gan Fruit Canners; E 


and F. A. Stare, Stokely Foods, Inc 


Continental Can Co. names 
scholarship winners 


Three high school graduates in 
Maryland, Texas, and Washington are 
1953 winners of the 3rd annual Con- 
tinental Can Co. scholarships, Board 
Chairman General Lucius D, Clay has 
immounced 

The scholarships, open to sons and 
daughters of Continental employees 
and awarded one each to the com 
pany s Eastern, Central and Pacific 
regions, were won by Donald J. Hersh- 
feld of Baltimore; Dena C, Whipp Jr. 
of Orange, Texas; and Lawrence R. 


MeCoy of Walla Walla, Wash. 


Kraut packers plan fall 
promotion campaign 


Alden C. Smith, Shiocton, Wis., 
president of the National Kraut Pack 
ers Association, here gives Gale John 
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John Eliot 


E. J. KRASKA, Assn. of American Railroads (standing) addresses joint 
meeting of Canners League of California and four Calif. terminal rail- 
roads. Sitting, left to right, are: Frank Payton, Western Pacific RR; 
C. W. Philhour, Santa Fe RR; Robert Mrash, Canners League of Calif.; 
Heher Smith and E. W. Powers, Southern Pacific RR. Groups sponsored 


loading and damage prevention clinics to further assist canning indus- 
try in solving many problems relating to transportation of canned foods. 


son an assist with her tray of kraut, 
pork, and apples. This trio of food 
items will be featured in a Fall pro 
motion, “Kraut, Pork ’n Apple Dinner 
Season,” October 1 through November 
15. The Association, with the support 
# other food organizations, is sponsor 
ing the promotion. Promotional aids of 


many kinds are available from NKPA., 


New NCA members 


The following firms have recently 
been admitted into membership of the 
National Canners Association: Arizona 
Canning Co., Phoenix, Ariz.; Kennett 
Canning Co., Kennett Square, Pa.; 
Marine Fisheries, Inc., Seattle, Wash 
Wm. F. Smith, c/o S. & P. Sales Co., 
Seattle, Wash.; and St. Mary’s Mission, 
Seattle, Wash. 


Maine’s sardine industry 


The 100,000,000th case of sardines 
packed in Maine was presented recent 
lv to Gov. Burton M. Cross by leading 
representatives of Maine’s fishermen, 
can-makers, and canners as the indus 
tryv’s 8Oth anniversary was celebrated 
in Bangor. 

The presentation of the “milestone 
case”, which took place at an indus 
try-wide dramatized — the 


growth of Maine’s sardine canning in 


luncheon, 


dustry to its present $20 million a year 
level, 

Presenting the 100 millionth case of 
sardines to Gov. Cross were Moses B. 
Pike, president, Maine Sardine Pack 
ers Assn.; S. D. Arms, vice-president, 
Atlantic Div., American Can Co.; and 
Stanley R. Tupper, Commissioner, De 
partment of Sea and Shore Fisheries. 


Mayor John J, Flaherty Jr. welcomed 
upwards of 100 leaders of government 
and industry to Bangor. J. Roger Deas, 
American Can Co., was master of 
ceremonies. 


Accent on Ac’‘cent 


Aerial view of International Miner- 
als & Chemical Corp.’s Ac’cent plant 
in San Jose, Calif., shows new $1,500, 
000 extension of production facilities. 
New plant facilities have doubled pro 
duction to total of 8,000,000 pounds 
annually. J. R. T. Biship, vice-presi 
dent of IMC’s amino products division, 
states that the new facilities will help 
alleviate a world shortage of monoso 
dium glutamate—the fabulous white 
crystals that “make food flavors sing.” 


Med-O-Milk firm bankrupt 


It has been announced that a peti- 
tion in voluntary bankruptcy has been 
filed in Chicago by International Milk 
Processors, Inc., canners of “Med-O 
Milk,” a whole milk that allegedly will 
stay sweet and fresh-tasting for sev- 
eral months without refrigeration. 
Continental Can Co. is reported to be 


a major creditor, 
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GEORGE MADISON (sitting, right), vice-president and manager of the H. W. Madison plant is 
shown here with Frank A. Kraus (sitting, left), traffic manager, and (standing, left to right) 


Larry Turney, research and quality control 


director; John T 


Kozminski, purchasing agent; 


David S$. Nay, Wm. J. Stange Co. representative; and Assistant Plant Manager Steve Palsha 


Madison handles large volume in 
mechanized, one-floor operation 


Depression-born, the H. W. Madison Co. has risen to top 


rank in pickle industry in less than quarter century 


BILL SCHAAL, Editor 


In 1932 Hanry W. Mapison came to 
Medina, Ohio from Cleveland and 
started packing pickles and mayon 
naise products under the name of The 
H. W. Madison Company in a build 
totaled less than 10,000 
square feet of floor space. With him 


ing that 


came his brother George R. Madison. 

Undaunted by the dark days of the 
Depression, when businesses were dy 
ing like flies and when even some of 
concerns 


the best operated were 


struggling for bare existence, the 
Madison company successfully fought 
the economic hardships of that period 
and forged out a business that today 
ranks as one of the best in the food 
industry. 

Recently George leaned back in his 
well-appointed office at the Medina 
plant, where he 
charge of plant operations, and. told 


is vice-president in 


me about the early-day growing pains 

he and his brother experienced. 
“Harry was the hardest working 

man I ever knew,” he said. “He used 
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to call me over the phone from om 
offices in Cleveland, and tell me ex 
actly what we should do here.” 

He went on, “Harry would eall in 
the sales force, look ove! the small 
number of orders, and take a sample 
case out on the road himself. Many 
times he sent enough orders at one 
time to keep the plant swamped for 
days. One time he called in at night 
and told us to have a load of pickles 
in Columbus by 10 a.m. the next day. 
We worked all night on that one but 
we made the deadline.” 

George generously gives his brother 
all the credit for being the driving 
force in the early days and says that 
the company is now being operated as 
Harry would want it operated. H. W. 
Madison passed away 12 years ago 
while still a young man 

George eulogized his brother simply 
“He was a great man.” 

The present H. W. Madison man 
agement staff is efficient, closely knit, 
and smooth operating. After Mr. Madi 
son's death, Mrs. H. W 
elected president and chairman of the 


Madison was 


board. George R. Madison is vice 
president and James M. Irwin is gen 
eral manager in charge of sales and 
finance and overall management. 
W. A. Murray is sales manager; A. C. 
Egger 1S 
O. A. Helms is assistant secretary. 
Mrs. H. W. Madison, who has been 


vitally interested in the business since 


assistant treasurer; and 


its inception, keeps in constant con 
tact with its every operation. George 
Madison is in charge of all plant op 
erations and has. contributed im 
measurably to the ideas and principles 
that laid the foundation for the suc 
cess of the Company. “Jim” Irwin, 
who started with the company as 
Harry Madison's secretary and book 
keeper, is recognized as an industry 
spokesman and is presently serving his 
second term as president of the Na 
tional Pickle Packers Association 
W. A. Murray is on the board of 
directors of the Association of Mavon 
naise and Salad Dressing Manufac 


turers, and “Larry” 


Lawrence I. 
res arch and 
quality control, is a member of the 


technical committee of the same on 


Purney director of 


ganization. 


One-floor layout 


The plant itself is a fine example of 


a layout many packers located in 
metropolitan areas wetald like to have 
but can’t because of space limitations 
In size it has grown from the original 
9,600 square feet of floor space to 
135,000 square feet of floor space, and 
nicely occupies 15 or more acres on 
the outskirts of Medina 


and warehousing is carried out on one 


All processing 


floor (except one balcony where 


mayonnaise 


products are manufae 


tured), thus there is no time lost in 


construction Is primarily brick laid ont 


transporting materials vertically 
concrete. These floors for vears have 


successfully resisted COFTOSION from 
brine and acid 

Pickles and MAtVvOMMAaIse TAW prod 
efficient 


ly and in as straight a production line 


ucts go through the plant as 


as possible. In fact, in an effort to 
further improve plant efficiency, not 
long ago a well-known efficieney team 
went over the plant operation in cle 
tail, but concluded that the company 
was already operating more smoothly 
than could ordinarily be hoped for, 
Much of this efficiency is due to a 
rem irk ible 
dling now in effect that eliminates 
most of the hand work normally as 
sociated with handling pickles. “We 
handle pickles mechanic ills 


system of materials han 


through 
out the plant wherever we can,” says 


Ceorge Madison “Our workers like it 
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Incoming trucks are quickly unloaded with this company-designed un- 
loading device. Pickles fall into pit, then are elevated into 40-bushel 
portable storage and handling tanks (shown in lower right). 


Portable tanks of pickles are injected with live steam to remove salt, 


foreign material, and other impurities. Note 


concrete floor and its excellent condition after years of heavy use. 


better, we can pack products cheaper, 
and ot course, we can accommodate 
a larger volume, too.” 

Home-made conveyors, for instance, 
elevate pickles from the outside stor 
age tanks into specially designed 30 
bushel capacity portable tanks that are 
moved quickly and easily with lift 
trucks. There are 200 outside storage 
tanks at the Medina plant. The total 
storage capacity, including outlying 
salting stations, is about one-half mil 
lion bushels of pickles. 

Since more and more pickles are 
arriving at the Madison plant in tank 
trucks, an ingenious outside truck un 
loading device eliminates a great deal 
of labor and enables workers to get 
pickles into the plant much faster. This 
unloader lifts up the front end of the 
truck, letting the pickles fall into a 
pit. A conveyor picks up the pickles 
from the pit and elevates them into 
the portable tanks for a quick trip to 
the storage tanks or to inside the plant. 
Other home-made elevators are used 
inside to elevate the pickles from these 
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smooth, brick-over 


portable tanks into the big process 
tanks. 

The Madison company draws the 
vast majority of its pickles from 
acreage located in Michigan and Ohio. 
Acreage Manager V. A. Weaver and 
his staff maintain a full schedule of 
services for growers, including pro 
curement of seed, and issue recom 
mendations for the proper fertilizer 


and pesticide applications, depending 


on the location and type of season. 
The company finances a research pro 
ject conducted by the Ohio Agricul 
tural Experiment Station whereby 
fertilizers, pesticides, and seeds are 
tested in various combinations under 
field conditions. Says Larry Turney, 
“We want to grow the maximum num- 
ber of quality pickles, from the fewest 
acres. So far, the project is definitely 
paying off.” 

Pickles are graded at the 40 field 
stations, each usually located not 
more than eight miles from its grow 
ers, and fermented in salt brine for 
six to 12 months. Then, depending on 


Less hand work here, too: Company-built elevator conveys pickles to 
same portable storage and handling tanks that are quickly taken to 
any point within the plant by lift trucks. Method is fast & efficient. 


Another company-made elevator takes lots of wear and tear from putting 
pickles into the huge inside curing and sweetening tanks. Madison’s 
materials handling system is efficient throughout the entire plant. 


the plant requirements, they are 
brought to Medina in either railroad 
cars or trucks, both company owned. 
Once they arrive, they are either pack- 
ed immediately or stored in the outside 
storage tanks. The railroad siding can 
accommodate 10 cars at a time. 

At the start of the processing opera- 
tion, pickles are conveyed through 
the sorter and are automatically sorted 
into four rough sizes. Women sorters 
then finish-sort them into about 10 
sizes; the sorted pickles fall into the 
portable tanks and are taken by lift 
trucks to the process room. Or, if they 
are not packed immediately, they are 
taken back outside to the storage tanks 
and stored within the size. 

In the process room, the portable 
tanks are lined up under a series of 
high-pressure injectors where steam 
and air is injected into each tank, Salt 
is washed out of the pickles and all 
foreign material is removed, leaving 
practically a sterile product. If this 
batch of pickles is to be made into 
whole sweets, they are put into the 
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The mayonnaise filling line. Jars are filled in the Hope filler and 
capped in the CEM vacuum lug capper. Note White glass-cleaning unit 
in right background. Madison has the first CEM capper built 


large inside storage tanks where they 
are primed, sweetened, and spiced. 
The following companies supply whole 
spices to the Madison Company: 
W. J. Stange Company; Woolson Com 
pany; and Van Rooy Company. Es 
sential oils are 
Fritsche 


purchased from 


Brothers and Dodge and 
Olcott, Inc. As pointed out previously 
the pickles are elevated into these 
storage tanks by company-made eleva 
tors. 

If whole dills are to be made, pick 
les are taken from the process room 
to the packaging line where spices 
and liquor are added as they are 
packaged, 

In the Case ot cut pickles, the whole 
product is taken from the process room 


Larry Turney, reseach and quality control director, operates his mayornaise and salad dressing 
manufacturing pilot plant. This plant, the only one of its kind, simulates plant conditions with 


and cut into the proper size through 
Urschel slicers. Dill hamburger slices, 
for example are sliced and automatic 
ally conveyed into portable tanks that 

contain the dill liquor. In 
a week, or whenever quality 


already 
about 

analyses indicate that the pickle con 
tains the same concentration of flavor 

mg as the liquor does, the slices are 
ready to be packaged, 

The Madison company packs a full 
line of pickles in two types, deluxe 
and standard. The standard type is 
similar to the deluxe type except for 
size and conformity, degree of sweet- 
ness, or other flavoring, and design 
of package. Packed as both types are 
regular whole sweets; sweet mixed: 
crispy pix; candied dill sticks; regular 


one gallon of product instead of 100 gallons, gives good control over plant processes 
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Over-all view of Madison's mayonnaise and salad-dressing manufacturing 
room. Outlets of final mixing tanks (left) are directly over the filler 
on the floor below. A!l equipment is made of stainless steel 


processed dills venuine dills; Kosher 
dills; sweet, dill, and sour relish; and 
regular sours. Packed only as stand 
ard are: overnite dills; fresh cucumber 
slices: peppers; sweet cross cuts: and 
piceallilli. In addition to the well 
known Dolly Madison label, the com 
pany also has the Mary Lou, Mayfair, 
Madison 


private brand ac 


Sunny and Rosebud labels 
many 


packs for 


counts. 


Four fast lines operate 


Four fast and modern stainless-steel 
glass packaging lines are operated 
in the Medina plant; three on pickles 
and one on mayonnaise and salad 


dressing products. Each pickle line is 


equipped with 10 stainless steel tables 


on each of which two women pack the 
product into glass containers. Empty 
containers are continually being con 
veyed within convenient reach of the 
packers. Pickles are carefully watched 
as they are packed, and any defective 
ones are dropped into an adjacent 
conveyor that takes them away from 
the line. As the containers are filled 
they are placed on the long shelf ex 
tending the length of the line where 
other women quickly inspect them for 
fullness and quality and place them on 
a conveyor that takes them to the 
capping equipment 

The filled containers pass under the 
briner where they are filled with the 
brine liquor, then pass in quick suc 
cession through the head spacer, cap 
per, washer, and drier. The entire line 
was designed for Madison by the 
White Cap Company, and White 
equipment is used throughout the 
pickle packaging operation except for 


(Continued on page 52) 
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Packaging the highly popular Diamond Brand walnuts at the California Walnut Growers Associa- 
tion plant. The plastic-bagged product can be smoked to make tasty eating. 


Smoke process may develop new out- 


lets for California nut crop 


Research on utilization of almonds and walnuts indicates 


that smoking of salted nuts gives greater taste appeal 


Ww. V. CRUESS 
Food Technology Department 
University of California 


DURING THE PAST SEVERAL YEARS Con 
siderable attention has been given in 
this laboratory to the developing of 
new products and improving existing 
products made from walnuts and al 
monds, 

Walnuts and almonds constitute two 
of California’s most important  horti 
cultural crops. The State’s production 
of each in recent years is given in 


Table I. 


Table 1.—Production of Walnuts and 
Almonds in California. 


Year Walnuts Almonds 
tons tons 
1937 62,400 20,000 
1940 50,800 12,000 
1945 70,900 27.200 


1951 75,800 12.700 


Owing to increased production dun 
ing the past decade and to competi 
tion from imported nuts and from 
domestic nuts of other varieties, there 
has been some difficulty in moving 
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California and Oregon walnuts and 
California’s almonds at top prices. 
Consequently, the producers of these 
nut crops have been interested in 
investigating new outlets and prod- 
ucts. For example, the California Wal 
nut Growers’ Association has during 
the past two years gone in for packing 
the great bulk of its unshelled walnuts 
in attractive transparent, lithographed 
plastic bags, instead of relying on the 
old system of having the grocer sell 
by the pound from bulk packed nuts. 
The change to the plastic containers 
has had a tremendous effect in the 
retailing of walnuts. 

Among the processes studied in our 
investigations on the’ utilization of 
almonds and walnuts has been that 
of smoking the salted nuts in order 
to give them greater taste appeal. 
The smoked nuts should be especially 
suitable for serving with other hors 
doeuvers at afternoon functions and 
at the cocktail hour. -Nuts are rich in 
oil and therefore it was thought that 
they should absorb and retain smoke 


readily. This surmise was proven to 
be correct by experiments. 

Walnuts: Walnuts were smoked both 
plain or “natural” and_ salted. The 
salted were preferred to the unsalted 
by our taste panel and by typical con- 
sumers. The procedure for preparing 
the salted walnuts experimentally was 
as follows: 

The nuts were first moistened with 
water; then were 
sprinkled with table salt and_ stirred 
to secure an even salting. 


a fine spray of 


The salted nuts were then spread 
on Monel metal screen trays and the 
trays placed on runways in a small 
smokehouse. They were then subjected 
to a dense but cold smoke from smold- 
ering oak sawdust for about one hour. 
This length of cold smoking imparted 
quite a pronounced smoked taste and 
odor. It is likely that some consumers 
would prefer a lighter smoking; pet 
haps half an hour instead of a full 
hour. 

After smoking was completed the 
walnut meats were dried in an air 
blast dehydrater on trays at 110° F, to 
remove any surplus moisture remain- 
ing from the salting treatment. 

For immediate retail sale the salted 
smoked walnuts might be packed in 
pliofilm or other plastic bags but it 
to be held in warehouse or on grocers’ 
shelves for an appreciable time they 
should be vacuum packed in key-top 
cans or nitrogen or COz packed in 
glass jars after vacuuming and releas 
ing the vacuum with inert gas. Such 
treatment and packaging gives long 
shelf life by preventing rancidification. 

Smoke or rather certain constituents 
of smoke exert a powerful antioxidant 
effect or antirancidification effect, and 
should considerably prolong the shelf 


(Continued on page 36) 


Smoked salted almonds and walnuts. 
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Two girls work on percentage of solids analysis. Avis McGarrah (left) does weighings on the 
projection balance, and Sandra Armitage is working on refractometer readings. 


College of the Pacific services 


West Coast processors 


C.O.P. foundation conducts quality control analyses for 


food plants and also trains students for positions of 


responsibility in food processing industries 


THE FOOD PROCESSORS PROJECT is one 
of the youngest institutions on the 
campus of the College of the Pacific. 
It had its origin as an idea of Dr. 
Robert Burns, now 
C.O.P., in 1944 when he was assistant 
to the president. At that time, repre- 


President of 


sentatives of the food processing in 
dustry suggested that much _ benefit 
could be derived from the coopera 
tion of college and industry in train- 
ing young people with scientific and 
background, for the food 
processing industry. 


In May 


ing companies 


business 


1946, three food process- 
declared that they 
a laboratory set up 
under the jurisdiction of the College 
of the Pacific’s food processors foun- 


would sponsor 


dation for quality control and analy- 
sis of their tomato products. At the 
same time a training program was in- 
stituted which would qualify students 
to become laboratory technicians in 
this quality control work. That first 
summer only 600 samples were ana- 
lyzed. By contrast, it is estimated 
that in the season of 1953 approxi- 
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5,000 


process¢ d. 


mately samples will be 


\ decisive step was taken in the 


1948. At that time an in 
terdepartmental major was established 


spring of 


~ 
es ALP A fy, 


in food processing with two major 
emphases, one in the field of busi- 
ness administration and the other in 
the field of science. Training in the 
first category prepares young people 
as accountants, foremen, supervisors 
and junior executives in food process- 
ing industries. Training in the second 
category trains students as laboratory 
technicians, laboratory assistants, and 
with added training, as research di- 
rectors and administrators. 

Each year has seen additions to 
the scope of the work of the founda- 
tion. At present, work is under way 
on soil testing, tests for vitamins in 
fruit and vegetables, improved meth- 
ods of quality control in tomato 
products, and research in sugar con 
centration of various fruits. 

There is a well equipped labora 
tory of 12 rooms, having a total area 
of 4,176 square feet. Of this area, 
3,401 square feet is devoted to lab- 
oratories and a lecture room. Office 
and library use 579 square feet and 
the remaining area is used for stor 
age and equipment. Students using 
these facilities are engaged in work 
and research in the following fields: 
Mycology, entomology, microphotog- 
raphy, methods of measurement, and 
a special studies course which enables 
students to do research and experi- 
mentation in any aspect of the food 
administration fields. 
The library features current industrial 
and research 


processing or 


periodicals, books on 
procedures, research, legislation, and 
other subject material for the varied 
classes and individual research pro 
jects. 

Because of the variety of San Joa 
quin Valley canneries and industries, 
the services of the food processors 


(Continued on page 39) 
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In extraction room are Sandra Armitage with separatory funnel; Avis McGarrah, doing the 
Wildman extraction; and Sofiea M. Hitt, laboratory director, filtering an extracted sample. 
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SERVING INDUSTRY...SERVING AMERICA 


You are always close to Continental Can with its 
69 plants in the United States, Canada and Cuba, 
17 field research laboratories and 66 sales offices. 





IS ATOMIC CANNING 
THE NEXT GREAT STEP FORWARD? 


That’s a question that even farseeing scientists can’t answer yet. 
But when the day dawns for the cold sterilization of canned foods 
with atomic radiations, we aim to be ready. 


For we know that, appetizing and wholesome as canned foods 
now are, our food-packaging customers look to Continental to 
keep them informed on ways to make these foods better and 
more economical. 


Right now we are giving our support and financial backing to two 
universities whose laboratories are equipped to explore steriliza- 
tion of foods by atomic radiation. Work is being conducted using 
mechanically generated multimillion volt cathode rays. Atomic 
fission waste products sources for gamma rays are also being in- 
vestigated. 


It has already been established that cold sterilization with atomic 
radiations will destroy all bacteria in foods without otherwise 
affecting them. Atomic sterilized foods are essentially like raw, 
fresh foods. But, from a commercial point of view, there are prob- 
lems. Cost is one. Another is the safety of workers handling atomic 
fission products or high-voltage generating equipment. And there 
are many details which must be worked out concerning the food 
itself. So there is need for a great deal of further comprehensive 
investigation. 


However, Continental scientists are convinced that the day will 
come when atomic radiations will be used to cold-sterilize certain 
packaged foods. We are encouraging and closely following re- 
search in this field. So if and when “atomic canning” becomes 

ractical, Continental will be able to supply the best in containers 
and the best in counsel to the food-packing industry. 


CONTINENTAL (C CAN COMPANY 


CONTINENTAL CAN BUILDING 100 E. 42nd ST., NEW YORK 17, N.Y. 
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Clinic 


WILBUR A.GOULD, PH.D. 


Ohio State University 
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Hydrout corer helps quality 
and saves labor in canning 
tomatoes, OSU tests show 


New corer can be major factor in control 


of drained weight and wholeness; at Ohio 


State production was increased 25 percent 


The Magnuson Hydrout installed in the experimental fruit and vegetable 


processing laboratory at Ohio State University. 


ONE OF THE MAJOR PROBLEMS con 


fronting tomato canners and other 
food processors has been the removing 
of the cores and the trimming of 
fruits. The cores must be removed 
properly to meet the minimum stand 
ards of quality, Extreme care should 
he exercised to remove only the core 
tissue. If excess Hesh tissue is removed 
in the case of the tomato, at least, low 
‘drained weight’ and low ‘wholeness’ 
scores may result 

During the past year we investi 
gated the use of a rather new method 
of coring tomatoes. We used a ma 
chine called the Hydrout. This ma 
chine was designed by Magnuson 
Engineers and it has been used for 
several years on the West Coast. Due 
to improper use of the Hydrout in 
the Midwest a few years ago the ma 
chine has had only limited use other 
than on the West Coast. However, 
canners in the Midwest and East who 
have properly installed this machine 
and used it in accordance with the 
recommendation of the manufacturer 
are more than convinced of its merits. 

We wanted first hand experience 
and, therefore undertook an investiga- 
tion with three major objectives in 
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mind: (1) to determine if tomatoes 
cored with the Hydrout would have 
the same or better grade than those 
cored by conventional methods; (2) 
to determine if we could reduce labor 
or increase tonnage cored during the 
same period of time with the same 
crew of peelers and corers; and (3) 
to determine if we could increase the 
vields from a given quantity of toma 


toes 


Hydrout water-powered 


The Hydrout is a water powered 
coring and trimming machine. It con 
sists of three essential parts: (1) a 
blade which varies in design accord 
ing to the product (Figure 1, blade 
number 10378 was used in our work) ; 
(2) a water turbine wheel spun by a 
jet of water (L00—200 p.s.i, of water 
pressure with each machine consuming 
from 0.6 to 1.2 GPM of water); and 
(3) a rubber diaphragm which con- 
trols the depth of cut, Water as a 
source of power keeps the Hydrout 
clean, washes away the core and 
trimmed material and prevents break- 
down. 


In coring tomatoes, each Hydrout 
has a capacity up to 700 Ibs. per hour. 
This depends on the operator. To con- 
trol production it is possible to install 
counters and pay the operator on a 
piece-work basis. 

The Hydrouts are easy to install and 
may be located along trimming belts, 
sorting, peeling conveyors. 
With tomatoes, to be specific, the 
processor may elect to locate the ma 
chine in one of three locations along 
his production line. Figures 2, 3, and 
t show typical installations. In om 
work we preferred the location of the 
Hydrout after the tomatoes had been 
selected for 


and/or 


canning just prior to 
scalding (Figure 2). We found that 
we were able to core the tomato 
easier before the scalding and that the 
peel would start to slip away before 
the trimmers had ever touched the 
fruits. 


Speed increased 25% 


In «ther words, the skin had been 
broken by coring the tomato before 
scalding and in the case of those fruits 
that were solid and free from defects, 
the skin came off without the use of 
a knife. Of course, with fruits contain- 
ing hard growth cracks, sunburn, etce., 
it was necessary to cut out these areas. 


(Continued on page 32) 
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what's €orn doing 
at the north pole? 


eae ise? 


Lee 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


Wherever modern man goes...corn follows him in one form or another. 
Corn is with him in his food in many forms, including corn syrup, 
starches and energy-giving dextrose. Corn sugars helped tan the leather 
in part of his clothing. Specialized corn starches helped cast the 

molds for much of his metal equipment. These are but a few of the 
numerous examples of how continuous basic research in corn helps a 
host of industries... helps you. 


CORN PRODUCTS IN CANNING 


For the canning industry Corn Products Refining Company supplies 
highest quality dextrose, corn starch and various types of corn syrups 


... recommended ingredients for many canning formulas. 
Manufacturers of 


We offer quality in volume supply unexcelled in the field. Complete CERELOSE’ 
technical service is available without cost or obligation. If you have a brand dextrose 
production problem why not check with Corn Products. We welcome GLOBE’ 


your specific technical inquiries. brand corn syrup 


CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N. Y. 
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Figure 1 


We found that it was possible to in 
crease our production by at least 25% , 
when coring with the Hydrout. With 
this increase in production we won 
dered what effect it would have on 
our finished product quality. Table | 
clearly demonstrates that there was no 
significant difference between the to 
matoes cored with the Hydrout ma 
chine vs. the conventional method. 
We increased our production by at 
least 25% using the same number of 
peelers and corers and maintained the 
same level of quality. 

Our final objective was to determine 
the effect on yield or recovery. We 
were not able to obtain any significant 
difference in our yield data. This can 
he explained in part by the fact that 
we were using preselected tomatoes 
for these studies and in these experi 


Different blades available for use with the Hydrout 
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APPLICATION SUGGESTIONS for the Hydrout: Figure 2 (upper): Selec- 
tion and coring of tomatoes before scalding; Figure 3 (center): Coring 
after scalding; and Figure 4 (lower): Coring after scalding. Hydrout 
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ments we were more interested in the 
comparison of the lots for quality 
rather than in direct yield data. We 
believe, however, that recovery would 
be increased with the use of the Hy 
drout as a means of coring tomatoes. 
Some corers and trimmers tend to cut 
the top off the tomato rather than 
core it; here the Hydrout would 
definitely be an asset not only in im- 
proving recovery but also in improv- 
ing quality. 

During this season we are studying 
the use of the Hydrout in coring dif 
ferent qualities of tomatoes and dif 
ferent varieties, and are attempting 
to determine the proper knife for each 
of the different sizes of tomatoes. We 
believe that the Hydrout can be a 
major factor in the control of quality 
(drained weight and wholeness) of 


Table |. Effect of coring method on quality of canned tomatoes. 


Total 


seore 


Coring No. of cans 
method graded® 
score 
Hand-cored 288 93.4 18.0 
Hydrout- 
cored 288 93.1 18.0 


Drained 
weight 


Color Whole- Absence USS. 
score ness of grades 
defects 

28.2 17.7 29.5 A 


score 


28.1 17.6 29.4 A 


*These cans of tomatoes were graded by the U.S. Department of Agriculture using 
the scoring system as outlined in the U.S. Standards for Grades of Canned Tomatoes 


(Aug. 1, 1946.) 
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has been used successfully for several years on the West Coast; and 
when properly installed it can maintain quality and save labor. 


canned tomatoes and that if properly 
installed and operated it is a signifi- 
cant labor saving device, 


New lamp for color control 

The Macbeth Daylighting Corp. of 
Newburgh, N. Y., has produced a new 
lamp for the color quality control 
and grading of foods and food prod- 
ucts. Called the Executive, it is porta- 
ble and produces over a limited area 
accurately simulated north sky day- 
light. It can be cperated from the 
normal AC power source. 
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Style C 
Two-thirds Jacketed i 
5 te 100 gal. ; em ee 
* = Center-line Scraper — 
Agitator Kettle Center-line Scraper 
80 to 300 gal. ii | ri Agitator Kettle 
: 25 to 300 gal. 


Style A 


Two-thirds Jacketed 
5 to 500 gal. 


Style B 
Full Jacketed 
10 to 300 gal. 


Vacuum Pan 


50 to 
500 gal. 


RRS \. } 
Style CW j i 
Two-thirds Jacketed ee N 
80 to 300 gal. 


“ = Quick Cooling Pan 
ere 50 to 200 gal. 


Pr r a j . 
Noakes Individually designed for a specific processing operation 


Two-thirds and available in a wide range of sizes to fit your exacting 
Jacketed 


e ee -resis 
40 to 200 gal. requirements, L corrosion-resistant 


equipment is built to give you long 
GE Tee years of peak performance with mini- 
STORA 
e} & mum maintenance. 

Descriptive bulletins are available 
for any or all of the above units. Write 
for them today and discover how Lee 
can helpreduce your processing costs. 


COOKIN 


—* = . 
Mixing Tank Pulp Tank Storage Tank 
25 to 500 gal. 500 to 2,000 gal. 100 to 5,000 gal. 


METAL PRODUCTS CO., INC. 


408 PINE STREET, 
PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 





Canner’s Acreage 


Aramite, U. $. Rubber’'s mite killer, 
found effective on many more crops 


ARAMITE, THE MITE KILLER developed 
by the Naugatuck Chemical Diy 
United States Rubber Co., has now 
been found effective on approximately 
three times the number of crops it was 
used on a year ago. 


Naugatuck Chemical’s 


laboratory at Bethany, Conn., and at 


Festing at 


state agricultural experiment. stations 
throughout the country, has demon 
strated that it can now be used on 
tomatoes 


pears, prunes, sweet corn 


blueberries, raspberries, strawberries 
ct lery watermelons, cantaloupe SOV 
beans, TOSCS, alfalfa, and clove i. 

Previously Aramite had been found 
useful on apples, peaches, grapefruit, 
lemons, oranges beans, almonds, wal 
nuts, nursery stock, and shade trees. 
Recent experiments on the timing of 
application and the amount of chemi 
cal used have resulted in’ increased 
effectiveness on mursery stock and 
shade trees, 

Mites, tiny pests invisible to the 
attack 


during hot, dry weather in all sections 


naked eve, generally foliage 
of the country. Most insecticides, such 
as DDT, have no effect on them, In 
fact these insecticides have killed off 
many mite-killing insects, thus increas- 
ing the number of mites. A dry wetta 
ble powder, containing 15 percent by 
weight of Aramite, is sold nationally 
Aramite-15W 
through leading agricultural chemical 


under the name of 
distributors. Water emulsive and dust 
formulations are also sold by leading 
agricultural formulators, The chemical 
is applied by spray duster, speed 
sprayer, hand sprayers, boom applica 
tors, and by airplane. Dosages vary 
according to crops. Aramite is very 


economical to use, 


Mechanical picking of 
olives under study 


Machine-picked olives may be a 
lifesaver to the California olive oil 
industry, according to Llovd H. Lam 
ouria, of the University of California 
at Davis. 

Caught between high costs and low 
olive prices, growers asked the Uni 
versity for help at last vear’s Olive 
Research Conference. University stud 
ies show that the greatest single cost 
of olive production is the harvesting 

nearly one half the total cost. 

To cut olive-harvest cost, the Uni 
versity’s agricultural engineers tested 
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three types of mechanical pickers al 
ready developed for harvesting nuts 
and prunes. 

“Mechanical picking may be feasi 
ble only for harvesting the oil crop,” 
Lamouria reported to olive growers 
gathered on the campus at Davis for 
this vear’s conference. “And it will not 
be feasible at all, from the cost stand 
point, unless more efficient methods 
are developed. 

“The most effective equipment re 
duced harvest man-hours by about 
three fourths. That was encouraging, 
but one fourth of the crop was left on 
the trees. The loss of vield and the 
expense of the equipment more than 
offset the labor savings. Further ex 
perimentation is being conducted to 


overcome. these disadvantages.” 


Canning crops recommen- 
dations in Maine 


For the fertilization of 
crops, the Maine Agricultural Experi 


canning 


ment Station issues the following pet 
acre recommendations: Snap beans, 
with 10 tons of manure, 700 pounds 
of 4-12-8 or 400 pounds 5-15-10; 
without manure, 1,000 pounds 5-10-10 
or 600 pounds 8-16-16. Peas, with 
1-12-8 or 600 
pounds 5-15-10; without manure, 1, 
000 pounds 5-10-10 or 600 pounds 8 
16-16. Sweet corn, with manure, 700 
pounds 4-12-8 or 600 pounds 5-15-10; 
without manure, 1,000 pounds 5-10-10 
or 600 pounds 8-16-16. 


manure, 700 pounds 


New Century tomato 
variety announced by 
Ritter 


Named for the 100th anniversary 
of the P. J. Ritter Co., the new Cen- 
tury tomato was developed from a 
cross made in 1947 between Valiant 
and an English variety. Its foliage is 
intermediate, heavier than most early 
varieties but lighter than Rutgers, giv 
ing ample protection to the fruits. 
Century has a globe-shaped fruit and 
is exceptionally free from cracks 
holding its size well throughout the 
season. Color is deep scarlet, ripening 
from the inside out, with thick outer 
walls and very meaty cross sections. 
Average fruit weight is five ounces; it 
matures six days earlier than Rutgers. 
Firmness of the fruit makes it excel 
lent for long distance shipping as well 


as for local markets. Century’s highly 
flavored and excellent colored fruit will 
appeal to tomato processors. Extensive 
tests in the United States, and in 
South Africa, have been favorable, 
both from the standpoint of wilt re- 
sistance and production. 

Additional information on Century 
is available from Ritter Seed Co., 
Bridgeton, N. J. 


New Era canning pea 
developed at Wisconsin 


New Era, an early Perfection-type 
canning pea with acceptable agronom- 
ic characteristics and resistance to wilt, 
near-wilt, and bean mosaic 2, has been 
developed by the Wisconsin Agricul 
tural Experiment Station. 

The new variety reaches canning 
stage two or three days earlier than 
Wisconsin Perfection. It is determi- 
nate-vined and produces a high per- 
centage of “doubles’—two pods per 
blossoming—node instead of the usual 
one pod, The foliage is a medium 
green color, pods are almost straight, 
about three inches long, and have 
blunt ends. There seems to be less 
tendency for blanks (undeveloped 
peas in pods of this variety than in 
other varieties commonly grown for 
canning in Wisconsin. 

Following are 
data: 


specific plant-type 


Canning state 

Plant height (inches)...........28 
Number of nodes 

Nodes pods borne on 

No. nodes with double pods 

No. peas per pod 

No. peas per plant 10) 
Seed stage 


Seed color cream and light green 


Size 
No. per ounce 143 
No. per 100° grams 526 


Shape Drum-shaped, wrinkled 


New York lists beet fertili- 
zation recommendations 


Applications of 1,200 to 1,800 
pounds per acre of a 5-10-10 or equi 
valent fertilizer gave profitable in- 
creases of Detroit Dark red beets at 
the New York State Agricultural Ex 
periment Station, Geneva. All plots in 
the four-year test received 50 pounds 
of borax per acre. Station specialists 
say that “Considering the value of the 
increase in vield and the cost of the 
fertilizers, our results indicate that at 
least 1,200 pounds per acre of 5-10 
10 or 750 pounds of an 8-16-16 are 
likely to be the most profitable appli- 
cation.” 
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er New Trend 
In Packaging .... 


aided by STANDARD - KNAPP EQUIPMENT 


By providing case gluers and sealers built exactly to 
industry requirements, Standard-Knapp is helping citrus 
fruit growers package economically in fibre containers. 
Success of this equipment typifies the application en- 
gineering Standard-Knapp can do for you. For the 
complete story about S-K packaging machines and what 
they can do for you, please write Dept. K, Standard- 
Knapp, Division of Emhart Mfg. Co., Portland, Conn., 


for our catalogs. 


NEW HIGH SPEED 
BEER CAN PACKING 


Model 180-DA Can Inserter and Compression 
unit, which handles 500 cans per minute, is key 
machine in new high speed line developed 
by Standard-Knapp for six-can packing. 


STANDARD-KNAPP 


DIVISION OF EMHART MFG. CO. 


PORTLAND, CONNECTICUT 


SEPTEMBER, 1953 





SMOKED NUTS 
(Continued from page 26) 


life of the smoked walnuts packed in 


hayvs or other containers that admit 


air. In addition an antioxidant such 
as N.D.G.A. or Tenox Il could be 
used if the nuts were to be marketed 
in such containers. 

Industrially the moistening of the 
nuts with fine sprays of water, the 
salting, the smoking and drying could 
be done automatically by machinery. 
Smoking could be done in a long 
tunnel through which the nuts would 
be conveyed On a moving screen and 
hickory 


smoke could be “pumped” by blower 


into which a dense oak or 


smoke system 


could be closed so that the 


or suction fan, The 
smoke 
could be recirculated as is the case in 
some meat smoke houses. By using a 
very dense smoke the smoking period 
could no doubt be greatly shortened. 

Drving could also be done on a 


moving screen conveyor. Vacuum 
packaging equipment is standard; in 
fact the California] Walnut Growers’ 
Association has for many years packed 
natural walnut meats in vacuum sealed 
Cans, 

Aimonds: Almonds were first blanch 
ed, that. is, immersing 
them a short time in hot water, drain- 
ing and then slipping off the skins. 
The wet blanched were then 
salted, smoked and dried as previous- 
ly described for walnuts. Unblanched 


almonds were also salted and smoked. 


“peeled” by 


nuts 


Smoked and then cooked 


Smoking for one hour in dense oak 
smoke imparted only a very mild 
smoked flavor to both lots. They were 
then smoked an additional hour but 
were still too mild in flavor. 

They were cooked in oil at about 
300° F. until the blanched nuts were 
amber in color and were again smoked. 
Absorption of smoke was markedly 
improved by the oil cooking. Two 
hours’ smoking gave products of satis- 
factory smoked flavor. 

Evidently almonds do not absorb 
smoke as rapidly as walnuts. 

However, if they are cooked in oil 
in the manner 
smoking they absorb the smoke fairly 
satisfactorily, This applies to both the 
blanched nuts (peeled) and to those 
“in the jacket” (unpeeled). They are 
salted after oil cooking and 


customary betore 


before 
smoking. A light oil cook is preferable 
heavily 
cooked the almonds acquire a toasted 


to a heavy one because_ if 
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flavor that masks that of the smoke. 

We found it advisable to dehydrate 
the oil cooked smoked almonds in an 
air blast dehydrater to remove excess 
moisture absorbed during blanching 
or salting. After dehydration the flesh 
Was Crisp. 


KERR 
(Continued from page 17) 


how, as practiced by top-ranking food 
processors, is quite likely to be a care 
ful combination of sanitation practices; 
and in such a case there’s little if any 
passion for secrecy. 

A former food editor told us this 
story about a top-flight company; one 
that had and. still has a very high 
reputation in = producing a certain 
condiment. Its know-how consisted not 
only in skilled seasoning and cooking 
but rather especially in about twenty 
points in the process where caretul 
sanitary methods really made possi- 
ble the high standard of the sauce. 

The company considered its most 
valuable possession to be the con- 
fidence of the public in its famous 
product. But many companies made 
this type of sauce; and any one, 
through lax methods, could destroy 
public confidence in this general prod- 
uct and thus injure the reputation 
even of a concern that never relaxed 
its high standards. 

So, being wise in the ways of the 
world, the big corporation arranged 
with the editor to give him a complete 
working story of this sanitary method 
sequence; asking only that the name 
of the company be omitted from the 
story. The idea was that so-called in 
side information might inspire less 
efficient producers to correct their 
methods. However, if the originating 
corporation were revealed, the less 
efficient might decide they couldn't 
hope to keep up with such fast com- 
petitive company. We're told that the 
plan really worked in a good many 
cases; thus lifting the general quality 
level of the product. 


Won't be easy, says FDA 


The FDA thinks itll not be too easy 
to drive this new legal obstacle course; 
but it intends to keep on, to the top 
best of its ability, to protect the pub- 
lic’s purchases of foods, drugs and 


cosmetics. It’s glad that some especial 
ly hampering proposals, such as re 
quiring a court order before making 


an inspection, were left out of the 
law. But reduced appropriations are 
pretty tough, The Senate 
a big amount cut out by the 


restored 
quite 
House; but even so the agency’s funds 
are $448,000 below the amount that 
President Eisenhower 
That's pretty serious for an agency 
with only a little more than 1,000 
people. It means that the number of 
field inspectors will fall below 200; 
and this to keep watch over products 
for which the American people spend 
annually some fifty billion dollars! 
The little staff couldn't possibly do 
the job, save for the fact that 98 or 
even 99 


able and ethical persons who know 


recommended, 


percent of processors are 
well that their greatest asset is public 
confidence in their products. Even so, 
it's a monumental job to watch the 
products of the small percentage of 
plants that follow ethical 
standards. If reduced appropriations 
further reduce the work of the agency, 
the FDA will maintain its work ot 
protecting the public against poison 
ous foods. If there must be abatement, 
itll be in fields of fraud and of food 
filth. Aunt Carrie would approve the 
defense against poisons; but that filth 


doesn't 


stuff isn’t going to add any sunshine 
to her day’s marketing. 


Single-portion frozen orange 
juice pouch manufactured 

Developed by Pasco Packing Co. of 
Dade City, Fla., a new two and one- 
half-ounce pouch package serves 10 
ounces of frozen orange juice to foun- 
tain restaurant customers about 25 
seconds after their orders are placed. 

The pouch, lined with a flexible 
Bakelite polyethylene 
resins, flexible and strong at 
quick-freeze temperatures and _ resists 
moisture and essential oils. 


film made of 
stays 


To serve, the pouch is slit with a 
knife (as above); contents are 
squeezed into a cup, mixed in an auto- 
matic machine which 
water, and poured into serving cup. 


counter adds 
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9th Annual 
BUYERS’ GUIDE 
and 
REFERENCE ISSUE! 


to be published 
October 15, 1953 | 


A 


Information Galore! .... 
for the Canner and Supplier. 


This is the only BUYERS’ GUIDE published for the canning industry. 
It reaches the buyer at a time when his present pack is over and 
new plans are being made for new equipment and supplies 
for next year. 


This issue will contain a statistical review of all the packs, com- 
plete listing of suppliers by products and a listing of names of 
equipment according to products are just a few of the many 
features. 


It will be the “top advertising buy” for you because of its high 
readership and exceptionally long life. 


Decide NOW to be represented! Write 


FOOD PACKER 


139 North Clark Street Chicago 2, Illinois 
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Freezing News 


Promotion ¢ Selling « Research 


Seabrook introduces new 
item: spring broccoli 

\ new product has been added to 
the list of frozen foods grown and 
packed by Seabrook Farms of Bridge 
ton N | The newcoomel chopped 
spring broccoli, in 10-ounce package. 
“first 


spring 


Less well known than its 


cousin,” Calabrese broccoli, 
broccoli has he retolore been available 
only in larger cities during late March 
and April, because of its delicate na 
ture, Seabrook reports. Thus, the com 
pany says, the new  quick-frozen 
product which they will distribute will 
be a new treat to many places. ‘To 
help familiarize the housewife with 
the product, recipes will appear on 


all packages of this broceoli 


Frozen food convention to be 
held in San Francisco 


Nhe first annual Western regional 
frozen food convention will be held 
at the Palace Hotel in San Francisco 
on October 11, 12, and 13 this year, 
according to an announcement by the 
Frozen Food Distributors Association 
of California, which will sponsor the 
event, All parts of the frozen food in 
dustry in the Pacific Slope states are 
invited to attend. 

Frozen food sales and = marketing 
will be the entire theme of the con 
vention, the program for which is 
being drawn up by a committee that 
includes distributor, packer, and bro 
ker representatives. Mr. M. K. Spiegl, 
president of the National Frozen Food 
Packers Association, will ast as mod 
erator of one session. 

Phe program for the three-day event 
will open with a reception and party 
late Sunday afternoon, Oct. 11. Busi 
ness meetings will open on Monday, 
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Oct. 12, with a morning panel discus 
sion, presided over by H. C. Epperson 
for the distributors organization, and 
a Juncheon to be addressed by a na 
tionally known sales executive. The 
afternoon will be left open for private 
conterences and sight-seeing. Monday 
evening there will be an all-industry 
banquet, with entertainment, 

The Tuesday, Oct. 13 morning 
meeting will be in the hands of M. K. 
Spiegl. A leading packer and a promi 
nent distributor will share time at 
the Tuesday luncheon for a summing 
up of sales problems and solutions, as 
developed during the business meet 
ings, and bring the gathering to a 
close. 

“There is nothing more important 
than sales to anyone engaged in tro 
zen foods,” says Convention Chairman 
Alvin Langfield. This convention will 
try to “give the answers” on these 
problems of selling and marketing. 


New freezer cabinet 


A new 17-cubic-feet cabinet for 
frozen food and ice cream was added 
recently to Kelvinator’s line of com 
mereial cabinets, made by Nash-Kel 
vinator Corp. of Detroit. 

Che cabinet has a 600-package ca 
pacity, and features a front frame of 
stainless steel, angled slightly to focus 
attention on the products inside. Front 


and superstructure are illuminated, 


Snow Flake Co. appoints N. Y. 
representative for frozen foods 


Snow Flake Canning Co. of Bruns 
wick, Me., a subsidiary of H. C. Bax 
ter & Bro., has appointed Dudley 
Slocum & Co., Inc., 220 E, 42nd St., 
New York City, as its New York rep- 


resentative for frozen foods. 


Birds Eye establishes new 
distribution system 


sirds Eve Div. of General Foods 
has established a new method of ware- 
housing and distribution for its line. 
consolidated _ its 
warehouses to about 50 located in 


The company has 


strategic geographical positions. 

The system will enable the company 
to ship 70 to 75 per cent of its an- 
ticipated year’s sales requirements to 
these “area” warehouses directly from 
packing points, eliminating the high 
cost of small-lot shipping, the firm 


Mobile frozen food research 
unit developed 


Continental Can Co., Inc. of New 
York City has developed a new mobile 
frozen food research unit, the two 
wav freezing unit of which is shown 
above, 

Called a “suitease laboratory’ —four 
machines and a two-man operating 
team—it can be set up in an area only 
six feet by eight feet, vet operates as 
a miniature plant. 

With it, the Continental research 
team can seal test cans atmospherical 
ly. with inert gas, or by vacuum; get 
interior temperature readings; freeze 
test products by blast or immersion, 
and collect the data on automatic 
strip charts. 


Rath markets new steak 


A frozen Beetette Steak has been 
added to the line of frozen meats 
packed by The Rath Packing Co. of 
Waterloo, Towa. The steaks will be 
packed four to a 10-ounce wax pack 
age under the Black Hawk label. 


New edition of freeze-drying 
brochure published 


F. J. Stokes Machine Co., 5500 
Tabor Rd., Philadelphia, has recently 
brought out a new edition of its 16- 
page brochure, “Laboratory Freeze 
Drving.” The catalog, No, 740, can 
be obtained free on request. 

It describes the Stokes range of 
equipment intended primarily for the 
use of research laboratories in industry 
and institutions. Included are units 
for drying on manifolds or in heated 
chambers. 
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COLLEGE OF PACIFIC 
(Continued from page 27) 


project provide a varied experience in 
analyses. The Howard mold count is 
one of the foremost analyses. It has 
been performed on tomato products, 
spinach, fruit juices, and concentrates. 

The Wildman trap method for in- 
sects has been employed here since 
1946, with current modifications as 
approved by the National Canners 
Association in their publications and 
the Association of Official <A gri- 
cultural Chemists. Also offered for 
insect extraction is the method de 
veloped in the food department of 
the Oregon Agricultural Experiment 
Station by Philip Gilbert and William 
Filz. This method employs an espe- 
cially constructed separatory funnel. 

A new Beckman pH meter is used 
in determinations of the pH of soils, 
syrups, tomato and fruit products. 
Solids determinations are a major fea- 
ture at food processors due to cannery 
demands and also the fine equipment 
contained in the laboratories. An Ab- 
be refractometer, supplemented by a 
new model Zeiss, provides accurate 
refractometer readings. Two analyti- 
cal balances and a vacuum oven capa- 
ble of drying 96 samples facilitate 
total-solids analyses. Specific gravity 
readings are determined from refrac- 
tive indices. 


Active seasonal program 


In addition to the foregoing analy- 
ses offered, a special seasonal program 
has been in operation for several 
years. Food processors personnel are 
responsible for getting the samples to 
the laboratory where the testing is 
done and for returning the results the 
same day. When requested, the re- 
sults are phoned immediately to the 
canner and a typed summary is de- 
livered personally the next day as 
routine procedure. 

The Pacific Research Council fune- 
tions for interdepartmental projects. 
This council is responsible for chan- 
neling and following through on spe- 
cific problems. The chemistry 
department handles vitamin assay and 
assay methods; also color testing, tem- 
perature relationship, blending or mix- 
ing problems, and analytical methods 
in general. The zoology department 
is active in combatting pest problems, 
the most important one being mos- 
quito abatement. The botany depart- 
ment contributes plant development 
research, field inspecting, investiga- 
tions of plant sanitation problems, 
and work in areas of conservation. 
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THANK YOU LADIES 


...and GENTLEMEN 


And Now let me 

Say a word 

of Thanks To D&O 
SPICEOLATE® DILL— 
without whose flavor, 
uniformity and 

economy of use 

I could never have 
succeeded in 

pleasing you so! 

Thank you again— 

and remember—for 
superior pickles 

always use D&O 
SPICEOLATE® DILL! 


| DxYy DODGE & OLCOTT, INC. 


180 Varick Street» New York 14, N.Y. 


@EG. U. 8. PAT. OFF Sales Offices in Principal Cities 


ESSENTIAL OILS » AROMATIC CHEMICALS + PERFUME BASES + VANILLA + FLAVOR BASES 
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The Market Place 


News of Promotion & Selling 


ChErs privt 


‘ 
oS 
rman feos ranacnuree 


Change mayonnaise label, cap 


Chef's Pride Extra Rich Mayonnaise, 
made by American Foods of Philadel- 
phia, now sports a newly designed cap 
and label, Lettering on the label is 
primarily red with yellow; the cap is 
red and white. A color tie-in with 
American's other products is thus re 
Cap by Crown Cork & Seal; 
glass by Owens-Illinois. 


tained 


DI AMON 


ae 


a 
TS Ti 


se 


Salt premium offer 


A special lint brush is being offerred 
Crystal 
Weather-Pruf Salt as a premium. Re 
tail grocery customers will get one 


to purchasers of Diamond 


brush for 50 cents plus a spout seal 
from a package of the salt. To promote 
their item, Diamond Crystal Salt Co.. 
New York City, is advertising in news 
papers, national women’s magazines, 
and over a radio program, 
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Sales school scheduled 


Che Tri-State Packers’ Association, 
Inc. has scheduled its annual sales 
Atlantic City, N, J. on 
December 2. Sessions will carry 
through the entire day, with special 
emphasis being placed on the market- 


school tor 


ing of canned tomatoes. The school 
will be open to brokers and whole 
salers as well as to canning company 
representatives. 


“John's” adds three products 


Three new products: Snack Stixs 
(pickled smoked sausage), Pickled 
Bell Peppers, and Barbecue Sauce 
have been added to the line of the 
H. P. John Food Products Co., Crow- 
ley, La 

The glass jars supplied by Owens 
Illinois are 15-ounce size for the sau 
sage and sauce and eight-ounce for 
the peppers. Both sauce and peppers 
are distributed now in Texas, Louisi 
ana, Arkansas, and Missisippi. The 
sausage is to be distributed in Louisi- 
ana only. Closures by Anchor-Hocking 
Glass Co.; labels are by Jerry Deven- 
port, New Orleans, 


New re-use tumbler on olives 


A new re-use tumbler decorated 
with a beverage and snack motif in 
color has been introduced by Stroh 
meyer and Arpe of New York City to 
merchandise their Re Umberto im 
ported Spanish stuffed with 


sweet peppers. The tumbler holds five 


olives 


and one-half ounces of olives and is 
designed to serve as a_nine-ounce 
beverage glass, Two sets of tumblers 
are being used; one with black bands 
and one with red at top and bottom of 
glass. Tumblers are made by Owens 


Ilinois Glass Co 


New can for small hams 


A new, pear-shaped sanitary type 
can for three- to four and one quarter- 
pound hams has been made by Ameri- 
can Can Co. Designated No. 1 size, 
the can is double-seamed. Hams thus 
canned domestically will compete with 
the small European hams, which for- 
merly had a corner on the market since 
the smallest domestic ham previously 
was four and one-half pounds. 


Hunt stages big promotion 


Hunt Foods, Inc. of Fullerton, Calif. 
has designated August, September, 
and October as “Hunt Foods Dollar 
Sale months” nationwide. 

The company has prepared shopper- 
attracting display material which is 
being furnished free to any market 
wishing to sponsor the sale. The ma- 
terial features the firm’s popular 
cartoon character “The Happy Hunts- 
man. 


MUSSELMANS 
APPLE SAUCE 


Apple sauce in small jars 


C. H. Musselman Co., Biglerville, 
Pa., is now packing apple sauce in a 
new eight-ounce glass jar. The new 
smaller size is offered as a handy item 
tor the lunch boxes, small families, 
baby and child feeding. 
Owens-Illinois Glass Co, of Toledo 


and for 


manufactures the Duraglas jars and 

Vapak closures. The colorful labels are 

printed by Piedmont Label Co. 
(Continued on page 42) 
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easiest can handling 
method available! .. . 


Cans are lifted, then gently pushed into the proper 
tracks The case flap contacting lever starts the 
can plunger. Operator (see actual plant installation 
photo at left) does nothing but simply place the 
empty case over the funnel chute. Mechanical dumper 


automatically discharges filled case 


funnel cleared with every plunger stroke, mini- 
mizing layer to layer impact . . . A two layer 
case is filled with each plunger stroke. 
BURT HIGH SPEED CASE PACKER PCD 
Other Burt features that help speed 
up your production with this packer 
are the Variable Speed Arranger 


/ with its safety and clearing device, 
Balance Beam Controls regulate 
® supply to magazine 


Burt's Exclusive 


Arranger ... 
HIGH SPEED 


CASE PACKERS assures a unitorm can supply for each 


magazine track. Receiving cans close 


AND NON-STOP LABELERS to the floor, 


it elevates them, then 


distributes each can in the proper 
“Burt Beats Fleeting Time” 


runway in sequence 


\ 


e BURT MACHINE COMPANY e 401 E. OLIVER STREET, BALTIMORE 2, MARYLAND... 


CAN CLOSING 
MACHINE 


NO. 506 


6 head full automatic round can seamer. 

300 per minute with can shop feed shown. 

Also supplied with cannery feed. 

Can sizes 2” to 4-3/16” diameter, 2” to 8” high. 

4 roll type chucks. 

New design chuck guard has interesting features. 

No can, no end device. 

Entire head and end feed adjustable for can heights eliminating the 


necessity of changing heights of conveyors and tables 
Automatic lubrication to principal working parts. 


SLITTERS STRIP FEED PRESSES 
BODYMAKERS CURLERS AND STACKERS 
FLANGERS SCROLL SHEARS 
SEAMERS BLANKING PRESSES 


Specialists In Can Making Machinery 


80 Richards Street ee a re 
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(Continued from page 40) 


Swift has new egg product 


The new Swift's Strained Egg Yolks 
for Babies is now on the market. It 
is priced and sized the same as their 
famous Meat for Babies, and the three 
and one-half-ounce can contains the 
equivalent of three and one-fourth egg 
volks. 

The product, rich in iron and pro 
tein, has been carefully laboratory 
tested for complete purity, and car 
ries the seal of the Council on Food 
and Nutrition of the American Medi 
cal Association, A special patent pend 
ing process is used to produce the egg 


volks custard-smooth. 


Heinz adds new items 


H. J. Heinz Co, of Chicago has just 
added several new items to its line of 
food products, They are: Chicken 
Noodle Dinner, Chop Suey, Beef Gou 
lash, all individual portion stews and 
i Jelly Gitt Assortment. 

rhe stews are packed in eight and 
one half-ounce tins and bring to six 
the number of such stews made by 
Heinz. 

The Jelly Gift) Assortment consists 
of six of the leading Heinz jellies 
ipple, blackberry, cherry, elderberry, 
grape, and red currant. It is priced at 
the same price as usually charged for 
the same products on the grocery 
shelves; the gift carton is provided by 
the company without cost to the gro 
cer, 


“Canny” promotion on 
indicators 


A novel promotional mailing to food 
technologists is being carried on by 
Aseptic Thermo Indicator Co. of Los 
Angeles. Packed inside a regular tin 
can, labeled “open this can for the 
inside story,” are sample Cook-Chex 
tickets which indicate when a batch 
has been cooked, a holder for them 
a reply card, and a booklet descvibing 
their use. The company reports a 
larger numerical response than on any 
other mailing they have ever made for 


ihe item. 
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Maine sardine industry 
plans ad campaign 


An advertising campaign for Maine’s 
sardine industry, the largest ever un- 
dertaken by sardine packers to pro 
mote a season’s catch, will be based 
on the theme “More Protein Per Penny 
in Sardines from Maine.” 

Advertisements will be run in= six 
store-distributed magazines from Oc- 
tober this year through June, 1954. 
Also, other notices will run in Sunday 
supplements in selected Southern and 
Western newspapers, and radio an 
nouncements will be used. 

Special material for shopping cart 
and jumble basket displays is being 
made available to merchants on re 
quest. 


Louis Sherry in new tumbler 


A new, distinctive, re-usable tum 
bler is now being used by Louis Sherry 
Preserves, Inc. of Long Island City, 
N. Y. for packaging its complete line 
of preserves and jellies. Designed by 
Owens-Illinois Glass Co., the tumbler 
has flowing’ lines, holds 12 ounces. 
Closures are by White Cap Co. of Chi- 
cago, and are done in traditional Louis 
Sherry orchid color. 

The picture here shows just three 
of the 26 varieties being distributed by 
Louis Sherry. 


Barbecue sauce repackaged 


Maull’s Barbecue Sauce, a product 
of Louis Maull Co. of St. Louis, is 
now bottled in a new family-size 27 
ounce capacity glass package. The bot 
tle has an applied color label and is 
sealed with a 27 mm. lithographed 
lug cap that features easy quarter- 
turn removal and reseal. Bottles and 
Anchor Hocking Glass 


Corp. of Lancaster, Ohio. 


closure by 


Syrup now in decanter 


Sweetose Waffle Syrup, made by 
\. E. Staley Mfg. Co., Decatur, IIL, 
is now being packed in decanter-style 
bottles. The decanter is re-usable and 
easy to handle. Container and white 
metal closure by Owens-Illinois Glass 
Co. of Toledo, Ohio; labels by High- 
land Supply Co., Highland, 1. 


Del Monte prunes in glass 


Del Monte Moist-Pak Dried Prunes 
are now being marketed nationally in 
a new glass package. Packed by Cal- 
ifornia Packing Corp. of San Francisco, 
the prunes are in Duraglas jars with 
a narrow, wrap-around label featuring 
the traditional Del Monte design in 
four colors, permitting visual inspec 
tion plus brand identification. Jars and 
closures are by Owens-Illinois. 


Popcorn in new tumblers 

Davis Ready-Mix Popcorn, packed 
by Better Taste Popcorn Co. of Ander- 
son, Ind., is now being packed in tum- 
blers decorated with lists of national 
champions in football, baseball, and 
basketball. Tumblers and labels by 


Owens-Illinois; metal closures by 
White Cap Co. 


Redesign egg cartons 

A redesigned “family” of Egg-Safety 
cartons, made by Robert Gair Co., Inc. 
of New York City, are now being used 
for four sizes of eggs packed by Fed 
erated Egg & Poultry Sales. Inc. of 
Cleveland. 

The cartons are window-type, two 
color. Jumbo size eggs are packed in 
vellow and brown cartons, large size 
in blue and red, medium in light and 
dark green, and pullet in red and 
black for easy identification of egg 
sizes. Cartons are displayable on three 
sides. 


< CLl2OFE 


Olives get new package 


Milrose Spanish Olives, packed by 
Kay Packing Co., Baltimore, are now 
being marketed in a new package. The 
ice box jar is topped by a rubber ring 
lined screw cap with a new design 
lithographed in red and green on 
white, 

The squat, wide-mouthed jar allows 
an excellent view of the olives and, 
with its screw cap, is practical for re- 
use in food storage. Jars are by Knox 
Glass and the closure by Crown Cork 
& Seal Co. 
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PEA and LIMA BEAN HULLING EQUIPMENT 


Because we specialize — we have the answers to your hulling problems. 


VINERS (WOOD OR STEEL FRAME) GASOLINE POWER UNITS 
Regular Waukesha Power Plant 
Short or Tandem Onan Electric Generating 


Pre-Grade Plant 


VINER FEEDERS 
Ideal with Distributor 
White Style 

Belt Style for Pods or 


OTHER EQUIPMENT 
Rotary Dirt Remover 
Chain Adjusters 


i Distribut 
Tandem Threshing Sane Dane 


Key Vine Feed Regulator Galvanized Field Boxes 
Hoist and Fork Steel Viner Sheds 


FRAN K HAMACH EK company 


°e KEWAUNEE WISCONSIN ° 


me unit dices 


Beef * Pork » Mutton - Turkey + Chicken - Onions 


Citrus Peel « Celery » Peppers - Cabbage - Mushrooms 


Two popular Urschel units, Models “L’ and “SL” have been 
combined into one machine to give Packers the best value in 
years of economy and production efficiency! 


Hl Two hoppers are featured: Hopper at left for beef, pork, mutton, onions, 
cabbage, etc. Hopper at right for chicken, turkey, celery, peppers, etc. 


HSL” section dices cubes of 4", %”, 2”, and pieces up to 2” x 1” x 1”. 
HL" section dices squares of 4”, %”, 12”, %”, and 1”. 

Mi Features rugged strength, quick cleaning, easy maintenance. 

Hj Occupies only 17 sq. ft. floor space. 


Send for Urschel Bulletin containing full details. 
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Production Lines 


New methods « New research 


Before 


After 


Dole Pineapple installs new can distribution system 


Before and after views (above) of 
the main section of the cannery of 
Dole Hawaiian Pineapple Co., Hono 
lulu, show the difference made by the 
company’s new can distribution sys 
tem. 

The system is a complex arrange- 
ment of cable conveyors stretching 
overhead some 500 feet along one side 
of the main cannery floor, Empty cans 
are carried automatically to packing 
tables. After packing, the four basic 
solid packs of pineapple move on ca- 


Cucumber beetles can be 
controlled with rotene dust 

Tests at the New York State Agri 
cultural Experiment Station at Geneva 
show cucumber beetles may be effec 
tively controlled with the use of a 
rotene dust. A fungicide, such as ze1 
late, may be combined with this dust 
for the control of fungus diseases. 

Dusting, the station reports, should 
begin as soon as beetles are seen in 
the planting and should be repeated 
every week or ten days, depending 
upon rate of vine growth and fre 
quency of rains. The beetles are pres 
ent throughout growing season, and 
the insecticide must be present at all 
times to keep them in check. 


Issue standards for canned fruit 
cocktail grades 


The second issue of the U. S. stand- 
ards for grades of canned fruit cocktail 
has been issued. These went into effect 
in mid-August, and supersede those 
1941. 


in effect since Feb. 1, 


aa 


bles to the overhead distribution sys- 
tem, where the mechanism delivers 
filled cans to repacking stations and 
then on to closing operations. 

Previously hand trucking and wood- 
en skips were used for conveying cans. 

Dole has also installed a new con- 
tinuous process pineapple juice ex- 
traction plant at the Honolulu location. 
The company expects this and the can 
distribution system to produce sizable 
increases in efficiency and reduce oper- 
ating costs, a Dole official said, 


Copies of the new standards are 
available from PMA, USDA, Washing- 
ton 25, D. C, 


Flavor of canned peaches 
forecast by chemical test 


The flavor of canned Halford cling 
peaches can now be determined in ad- 
vance by chemical tests, says Sherman 
J. Leonard, associate specialist in food 
technology at the University of Cal 
ifornia. 

Chemical tests on fresh and proc 
essed fruit, correlated with taste tests, 
show the ratio of soluble solids- 
sugars—to acids in fresh peaches fore- 
tells the flavor of the canned product. 

Leonard says “Halford peaches 
(should) be harvested at optimum 
color and when the sugar-acid ratio 
is between 25 and 32 and when total 
acidity is between 0.35 and 0.54 per 
cent.” Peaches with a ratio below 25 
and out of that total acidity range will 
not produce canned peaches with full- 
est flavor, though color may be good. 


U. S. Standards for grades of 
tomato catsup revised 


The USDA has announced a revised 
set of U. S. standards for grades of 
tomato catsup, effective as of Aug. 31 
this year. 

The revised standards include an 
additional intermediate Grade B (or 
Extra Standard) which differs from 
Grade A principally in that a total 
solids content as low as 29 percent is 
permitted in this grade. Total solids 
contents of Grade A and Grade C re- 
main at 33 percent and 25 percent 
respectively. Other changes concern 
increased emphasis on the consistency 
of the product and a slightly altered 
emphasis on the factor of absence of 
defects. 

Copies are available from 
USDA, Washington 25, D. C, 


PMA, 


New process for printing on 
cellophane developed 


Called Lassitone, a new 
for printing photographic effects on 
cellophane has been developed by the 
Lassiter Corp, This method permits 
reproduction of half-tone photographs 
or art on cellophane without making 
the cylinders necessary for rotogravure 


process 


work, the company says, and thereby 
cuts costs so that even smaller users 
of cellophane will be able to use pho- 
tographic art on their bags, wraps, 
and envelopes. 


Brinemaker makes salt 
available throughout plant 


Brinemaker Model E, made by Mor 
ton Salt Co. of Chicago, now enables 
a canner to use high grade, low cost 
salt in brine form throughout his 
plant. 

With this brinemaker it is possible 
to bring salt from transport to storage, 
to brine tank, to brine in one easy 
operation, the company says. The 
brine thus obtained can be piped 
throughout the plant and will be at 
the operator’s disposal whenever it is 
needed at the rate of up to 800 gallons 
of saturated brine an hour. 
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Season... 


Full view of Barnes’ 
Magnetic Retort Basket 
Unloader showing ar- 
rangement for un- 
scrambling tin. 


mal 


= tener 


} a ; ow P 
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Close up of single filer 
attachment for use when 
packing in glass. 


Close up of unscrambler 
Portion for use when 
packing in tin. 


By Using the Same Equipment 
to Pack In Tin or Glass 


Here’s a Barnes Magnetic Unloader which can be a cost 
saver to the canner interested in extending his packing 
season. It is designed so that a glass or tin unscrambler can 
be put into operation with a minimum of delay. Both fresh 
and dry packs, in tin or glass can be handled more efficiently 
than with conventional equipment. Call in a Barnes engineer 
for assistance in planning an extended packing season. 
There is no obligation. 


on the equipment shown 
above or listed below is avail- 
able upon request. Write 
today. Ask for bulletins F-* 


ee 


PROCESS EQUIPMENT BiViSiOn 379 SOUTH WATER STREET. ROCKFORD. tit. 
TS SA LEAT IS EEE REN RNR A 9 a 


NOTE: The W. F. and 


John Barnes Company, ex- 
clusive representatives of the 
James Dole Engineering 
Company, offer sales and ser- 
vice facilities for the Martin 
Asceptic Canning System, 
Centrifugal Deaerator and 
Straightline Filler. 


Other BARNES 
Processing Equipment 


Automatic Retort Basket 
Loade:s and Unloaders 
Packaged Can Unloaders 
Glass Handling Machines 
Special Conveyors 
Tray Loader 
Pallet Unioader 
Carton Uncaser 
Double Seamer 
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MORE REASONS 


the Scott Viner 
Hydraulic 
Elevator 

is always 
first choice! / 


The Scott Viner Hydraulic El- 
evator handles any foods that 


can be elevated or conveyed in 


water — hot, cold or refriger- 
ated. For 15 years these eleva- 
tors have been used in canning 
and freezing plants throughout 
the United States and abroad. 
Due to accessibility of all parts, 
this unit affords the most san; 


itary Operation possible. 


SEND FOR THIS NEW CATALOG TODAY 


This leatherette ring binder, containing all Scott Viner 
canning equipment cotalogs, covers information on 
Hydraulic Elevators, Drum Screens, Vibrating Screens, 
Supply Tanks, Viners and Viner Equipment, Red Beet 


and Carrot Combines, Tubular Blanchers and Washers. 


em mL 
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What's new? 


Supplies * Equipment « Trade Literature 


New vine feed regulator and 
hoist developed 


A vine feed regulator and hoist for 
attachment to pea and lima bean 
viners has been developed by the Key 
Equipment Co.,  Milton-Freewater, 
Ore. 

The man feeding the viners uses the 
hoist with fork attached to pick up 
vines and place them in the feeder. 
The regulator levels out the vines as 
they enter the viner so that there are 
no “skips” or large bunches of vines 
going into the viner. The hoist can 
be powered either electrically or di 
rect from the viner. 

Biggest advantage of its use is that 
one man easily feeds two viners_ in- 
stead of two or more men. Also, better 
threshing is accomplished and more 
peas or lima beans are recovered be 
cause of steadier feeding than where 
the attachment is not used. 

The new regulator and hoist has 
been tested successfully during the 
past year in the major pea and lima 
bean producing areas in the country. 
Additional information is available 
from Frank Hamachek Machine Co., 
Kewaunee, Wis., which handles sales 
for the United States and Canada. 


Vacuum pump catalog 


A revised edition of the 36-page 
catalog, “Stokes microvac pumps for 


46 


high vacuum,” was issued recently by 
F. J. Stokes Machine Co., 5500 Tabor 
Rd., Philadelphia 20, Pa. It includes 
tables of formulas, constants and con- 
versions frequently used. 


Automatic air cleaner 


Model DS-8, an automatic air clean- 
er with large heads for handling jars 
and other wide mouth containers, 
was introduced recently by U. S. Bot- 
tlers Machinery Co., 4015 N. Rockwell 
St., Chicago 18. The high speed 
cleaner is regulated to synchronize 
with companion equipment in a pro- 
duction line. 


Belt training return idler 
Chain Belt Co., Milwaukee 1, Wis., 


has announced the development of 
a new type belt training return idler. 
Identified as Rex style No. 41, it 
provides automatic alignment for the 
return belt without the use of side 
guide idlers, and thus reduces the 
danger of damage from belt roving. 


Handling equipment catalog 


Information on fork trucks, high 
lift electric trucks, pallet trucks, and 
other handling equipment is given in 
a 100-page catalog issued by Barrett- 
Cravens Co., 4609 S. Western Blvd., 
Chicago 9. Copies available on re- 
quest. 


Copper corrosion booklet 


A new booklet, “Corrosion resis- 
tance of copper and copper alloys,” 
gives the results of a 27-year study 
on the nature of corrosive attack on 
copper and its alloys. Available with- 
out charge from American Brass Co., 
Waterbury 20, Conn, 


Robot can ejector 

The “Illumi-Tronic” robot can ejec- 
tor, manufactured by Chisholm-Ryder 
Co., Niagara Falls, N. Y., automatical- 
ly eliminates imperfect labeling. It 
keeps pace with the packing line, 
drops out all rejects, and operates 
smoothly at any labeling speed, ac- 
cording to the company. Further in- 
formation available on request, 


Electronic weigher catalog 
newly issued 


How to weigh the contents of 
tanks, bins, and hoppers electronically 
is explained in Bulletin 4106, issued 
by Baldwin-Lima-Hamilton Corp. of 
Philadelphia. 

The catalog, describing Baldwin 
SR-4 load cells, covers installation de- 
sign considerations, indicating and 
recording instruments, weighing ac 
curacy, and the company’s engineering 
services. 


“Spoon Sampler’ now on 
market 

To make possible efficient, accur 
ate, and sanitary removal of product 
samples from steam cooking kettles, 
the Hamilton Copper & Brass Works, 
division ef Brighton Copper Works 
Inc. of Cincinnati, has developed a 
“Spoon Sampler.” 

It may be installed by cutting a 
two and one-sixteenth-inch circle in 
the cylindrical section of vacuum pan 
just above steam jacket, and _ takes 
samples of 1.17 cubic inches direct 
from inside the kettle. 


Straightens dented cans 


“Can-Do,” a machine that straight- 
ens dented cans without affecting the 
labels, was introduced recently by Leo 
Rokeach Associates, 117 W. 46th St., 
New York 36. The device handles up 
to 15 cans per minute, adjusts to all 
can sizes, and automatically rejects 
springers and swells, the company 
said, 


Strip feed press 


The Hamilton No. 401 strip feed 
press for high speed production of can 
ends, screw caps, and other light 
stampings was redesigned by Bald- 
win-Lima-Hamilton Corp., Hamilton, 
Ohio, to increase the speed with mul- 
tiple dies. The continuous feed stack 
provides for at least one hour produc- 
tion run before reloading. Rated e@a- 
pacity of the machine is 25 tons, 
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SECURE A ROBINS CATALOG... 
AND KEEP IT HANDY. ..YOU MAY 
NEED IT TOMORROW! 

Consult your Robins Catalog whenever you 


need “emergency” items and supplies. Wire 


or phone your requirements . . . we'll ship 


immediately from warehouse stock. 


DURE aera 


CONFECTO-JEL 


¢ THE ROBINS LINE! 
TO KEEP YOUR PRODUCTION OVIMG.., INCLUDES: | 
RS Ee eR tes 


A tee 
\\f 2 
\\/ Robins 


- 7 


} 
Pails and Pans « Belting | 
Screens * Pumps, 
Sanitary Tubing » Coils’ 
Fittings « Ketiles 
Valves « Gauges : 
Packing « Hoists 
Conveyors « Stackers _ 
Baskets * Knives 


o+- can supply almost any 
maintenance or operating 


item you may need... 


e Crates * Bearings 
Conveyor Hardware | 

Hose « Rubber Clothing , 

Chain Drives 


A XA, Ri bin Ss W Ze a a 


ANDO COMPANY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard St., Baltimore 2, Md. 


im You / see ROBINS! 


Vd do ce) eR 


the Standard of Quality 


for sixty years 


Powdered 4p/ Pectin 
for PRESERVERS 


CONCENTRATED Vad aU: 


Plants in Apple Regions From the Atlantic to the Pacific 


270 a Ce) Oitcee Kansas City 1, Missouri 
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Bulletins 


Mrs. Tucker's Products division of An 
derson, Clayton & Co., Inc. has opened 
a new plant in Jacksonville, Ill 


Dodge & Olcott, Inc. of New York City 
will open a branch office in Toronto, On- 
tario, Canada, soon. John Thompson will 
be manager of the branch. D&O also 
announces the addition of two men to its 
sales force: Louis Mignacca, in New York 
City, and William A. Gray, in Chicago 


Frank Latal, vice president of Barry 
Wehmiller Machinery Co., St. Louis, is 
celebrating his fiftieth anniversary in the 
employ of that firm, this year. 


Dr. Robert J. Anderson has been named 
assistant chief of the U.S. Dept. of Agri 
culture’s bureau of animal industry. 


R. P. Anderson Co., Dallas, Tex. will 
handle seamer sales of Angelus Sanitary 
Can Machine Co. of Los Angeles in Tex- 
as, Oklahoma, Louisiana, and Mississippi. 


National Starch Products Inc., New York 
City, has been given a research and de- 
velopment contract by the government 
for the development of an adhesive for 
packaging of Quartermaster items for 
overseas shipment. 


Charles R. Carkeek has joined the indus 
trial sales staff of the Los Angeles office 
of Taylor Instrument Companies, Roches- 


ter, N. Y. 


I. F. Schnier Co., Inc. will no longer be 
exclusive distributor of Armstrong Cork’s 
line of corks, metal caps, and molded 
caps in California, Oregon, Washington, 
Idaho, Utah, Nevada, and Arizona. 


Industry news 


Chopped cabbage can now be 
filled automatically 


The Pfaudler Co., Rochester, N. Y. 
reports that its modified six-station 
rotary piston filler, generally used for 
cream soups and other semi-liquids, 
can fill sweet-sour chopped cabbage in 
one-pound jars at the rate of 120 jars 
per minute. The company says this 
machine is the first to do such filling 
automatically. 


Circular published on weights 
and measures cases 


A circular containing concise legal 
information in lay terms regarding 
court decisions involving weights and 
measures cases has been published. 
Reviewing cases through July 1952 
court decisions, the “Weights and Mea- 
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sures Case Reference Book” is avail- 
able for $1.25 from the Government 
Printing Office, Washington 25, D. C. 
The book is indexed for quick refer- 
ence to particular decisions. 


Copper fungicides control 
tomato late blight 

Purdue University Agricultural Ex 
periment Station at Lafayette, Ind. 
reports that copper fungicides rank 
first in tomato late blight control. 
They recommend this use: about three 
pounds of actual copper, calculated as 
metallic, in fixed or insoluble copper 
mixtures, per acre per application; 
that is, for example, six pounds of a 
50 percent product. 


Goodwill gift cased in plastic 


For a goodwill gift to friends, sup- 
pliers, and customers, McCormick and 
Co., Inc. of Baltimore is using an as- 
sortment of 20 of its nationally known 
spice and extract products. 

A rigid, transparent plastic box 
made by Tri-State Plastic Molding Co. 
Inc., Henderson, Ky., provides a stur- 
dy but “viewable” container for the 
products. The box measures nine and 
one-half by 13 and one-quarter by 
two and one-quarter inches. 


Scientists, canners team up 
on baby food research 


Scientists from the Experiment Sta- 
tion at Geneva, N. Y. and the College 
of Agriculture at Ithaca, N. Y. are 
teaming up with baby food processors 
in an effort to solve problems confront- 
ing this rapidly expanding industry. 

Problems attacked will be those 
such as how to improve the quality of 
bitter carrots, methods of combating 
certain flies, and studies on possible 
presence of insecticide residues in re- 
lation to processed foods. 


Durkee introduces new item 


Durkee Famous Foods has intro- 
duced a new product to their line: 
Durkee’s Tossed Salad Dressing. It is 
specially prepared to remain well 


mixed after shaking, and its ingredi- 
ents do not separate on the salad, the 
makers say. 

Bottles and metal lithographed clo- 
sures were designed and supplied by 
Owens-Illinois Glass Co. of Toledo. 
Labels are by Lehman Printing & 
Lithograph Co. of San Francisco. 


Save samples for N.A.F.F.P. 
nutrition study 


Personnel in nearly 150 freezing 
plants throughout the nation are sav- 
ing frozen food packages from their 
1953 production of 48 frozen fruits, 
juices, and vegetables for testing in 
the National Association of Frozen 
Food Packers’ five-year nutrition re 
search program. Sampling will be re- 
peated next year. It is expected that 
a total of some 30,000 packages will 
be saved. Samples will be tested for 
eight vitamins, six minerals, and seven 
proximate components. 

Drawing of samples is based on a 
statistical plan that provides an im- 
partial cross section of grades, var- 
regions, climatic conditions 
and methods of processing, packaging, 
and freezing. Full details on this com 
prehensive sampling are given in the 
paper, “Sampling Plan for Nutrition 
Research Program on Frozen Fruits, 
Juices and Vegetables,” by H. P. 
Schmitt of N.A.F.F.P.’s Research and 
Standards department, and R. J. Jessen 
of the Statistical Laboratory at Iowa 
State College. Reprints may be ob- 
tained from N.A.F.F.P., 1415 K St., 
N.W., Washington 5, D. C., by re- 
questing “Sampling Plan.” 


ieties, 


Chili sales promoted by 
American Spice Trade Assn. 


Representing the entire spice trade, 
the American Spice Trade Association 
is sponsoring a promotion program to 
push the sales of spices and spiced 
canned food products, and _ special 
attention will be devoted to the pro- 
motion in October. Entitled “Octo- 
ber is Chili Month,” the promotion 
will feature chili powder, canned chili, 
and other chili seasoned foods in the 
nation wide publicity program. One 
of the country’s leading pictorial 
weekly magazines is scheduling a story 
on chili with full color illustrations. 

The Association sponsored program 
will feature a selected spice each 
month and will include publicity re- 
leases to newspapers and magazines, 
a sample of the featured spice mailed 
to food writers and editors, radio and 
television scripts, and a special recipe 
for a monthly school mailing program. 
The Association is urging tie-in adver- 
tising and sales activities. 
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INSTALL IT YOURSELF 
Cut a 2-1/16" diame 
ter circle above steam 
jacket. Spoon Sampler 
is furnished with rub 
Tae PL ea ola 
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DIRECT .. . takes samples from inside kettle—no 
valves, no piping to leak or clog. 


ACCURATE ... exactly 1.17 cubic inches every time. 


SPEEDY .. . quick as o pull—turn. 
Gair Corrugated Containers are so scien- 
tifically constructed that they offer the ut- SANITARY... . all polished stainless steel. No cocks, 
most PROTECTION against the many haz- cracks, screws, etc. to hold residue. Cleans when 
oa f . 
ards of shipping . . . truly amazing how YRS ERD HEE: OF wNEE Pee 


they withstand tremendous knocking about 


LEAK PROOF... all seats precision ground. Kettle 


ond rough usage. vacuum holds plunger tight 


Without obligation Robert Gair offers a 

helping hand i ivi ippi i 
elping hand in solving shipping container IMPORTANT—Hamilton ‘*Spoon- 

problems. Sampler” cannot be installed through 


t jacket unl d t fac- 
WRITE TODAY for technical information. rac ee ee eee 


SHIPPING CONTAINERS —os™ For Hamilton Data Sheet H-13, con- 
FOLDING CARTONS :B- taining complete information and 
PAPERBOARD 


prices, write to Dept. B. 
ROBERT GAIR COMPANY, INC. 


155 E. 44th ST., NEW YORK « TORONTO Hamilton « copper a brass works 


NS «son of te Signin Copper Wars, le 420 State Ave, Cincinnati, Ob 
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UNTREATED SOYBEANS 


TREATED 


A SOU OETA 


Read what agricultural authorities report: 


FROM MINNESOTA—Spergon has consistently improved soybean 
germination and stand. 


FROM IOWA —7.2 bushel increase per acre of field corn with Spergon. 


FROM CALIFORNIA—return investment in Spergon for lima beans is 
50-500 times the cost. 


Advise local supplier of your needs beforehand to insure availability. 
For free “seed protectant” Bulletin “1, write to: 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division, Naugatuck, Conn. 


manufacturers of seed protectants —Spergon, Spergon-DDT, Spergon-SL, Spergon- 
DDT-SL, Phygon Seed Protectant, Phygon Naugets, Phygon-XL-DDT, Thiram Naugets 
—fungicides—Spergon Wettable, Phygon-XL— insecticides —Synklor-48-E, 
Synklor-50 -W—fungicide-insecticides —Spergon Gladiolus Dust, Phygon Rose Dust 
—miticides—Aramite. 





Spraying fertilizers on 
leaves brings saving 


Spraying nitrogenous fertilizers di- 
rectly on the leaves of orange trees 
has proved more economical than soil 
applications. 

This is the finding of experiments 
conducted with urea sprays at the 
University of California’s Citrus Ex- 
periment Station by the department 
of orchard management. 

Since much of the nitrogenous fer- 
tilizer applied to the soil is not 
absorbed by the trees, direct applica- 
tion of the nitrogenous sprays to the 
leaves can result in a material saving 
to the grower. 

Horticulturist W. W. Jones warns, 
however, that leaf injury can be 
caused by urea sprays, depending up- 


| on the time of application and the 


urea concentration in the spray, 
He recommends that interested 
growers spray only a few trees the 
first year, using from 5 to 7% pounds 
of urea per 100 gallons of water. 
The spray should be applied any- 
time from the first of January to the 
beginning of spring growth. 


Feed tomatoes well 
for highest yields 


For high yields, feed tomatoes well 
is the advice of vegetable crops spe- 
cialists at the New York State Agri- 
cultural Experiment Station at 
Geneva, 

A 10-ton to the acre crop, or about 
375 bushels, not a particularly heavy 
yield of tomatoes for New York State, 
removes 100 pounds of nitrogen, 35 
pounds of phosphorus, and 175 
pounds of potash in the fruit alone, 
according to Prof, Charles B. Sayre. 
And yields of 20 tons of marketable 
tomatoes to the acre are frequently 
obtained, he adds. 

While the amount of phosphorus 
removed by the tomato crop is rela- 
tively small at least four times that 
amount should be used because of the 
rapid “fixation” of phosphorus in un- 
available forms in the soil, explains 
Professor Sayre. 

“On the other hand,” he continues, 
“if large amounts of fertilizer high in 
phosphorus have been applied to the 
field for a number of years, the fixing 
capacity of the soil will become par- 
tially saturated and a lower phos 
phorus. ratio will give as good crop 
yields with less cost. In such cases an 
8-16-16 or 5-10-10 fertilizer is recom- 
mended at the rate of 600 to 800 
pounds per acre.” 

About three-fourths of the fertilizer 
should be broadcast and plowed under 
as the land is fitted for tomatoes with 
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the remaining one-fourth applied at 
planting time. Additional nitrogen may 
also be applied to good advantage as 
a side-dressing at the last cultivation 
of the crop. 


New books 


Cost accounting manual 


THe MayHew Manuat or Cost Ac- 
COUNTING FOR FrRuIT AND VEGETABLE 
Canners. By Wayne Mayhew. Published 
by Wayne Mayhew & Co., 74 Neu 
Montgomery St., San Francisco, Calif. 
1953. 66 pages. $10.00 

Although brief in number of pages, 
this newly published manual represents 
15 years of experience in auditing and 
cost accounting for more than 200 food 
processors of all kinds, 

The result is a crisp, concise book, 
full of facts, and written in non-techni- 
cal language which can be easily under- 
stood by experienced bookkeepers and 
accountants. It is plainly indexed for 
quick reference, and contains numerous 
work sheets, balance sheets, etc., as con- 
crete examples of topics discussed. 


Sanitation text 


Foop-BorNE INFECTIONS AND INTOXICA- 
TIONS. Second edition. By Fred W. and 
Louise P. Tanner. Published by The Gar- 
rard Press, Champaign, Ill. 1953. 786 
pages. $12.00. 

This edition, more than twice the size 
of the original, presents the basic infor- 
mation essential to an intelligent attack 
on present-day problems of sanitary food 
processing, storage and handling, as well 
as related problems in public health. 
Besides containing detailed information 
on every type of food poisoning and in- 
fection, the book is fully indexed by 
subject and by cited authorities. 


Frozen food can “family” 


A “family of frozen food cans” in 
10-, 16-, and 20-ounce sizes is now 
being produced by Continental Can. 

The 10-ounce size, an early “stand- 
ard” with many packers, is widely 
used for frozen strawberries. Contents 
are sufficient for small servings or des- 
sert toppings. 

A new 16-ounce can has been adop 
ted by a prominent packer for straw- 
berries. It holds enough fruit for a 
shortcake or dessert for the average 
household. 

The 20-ounce can, used by Abra- 
ham Lustig, Inc. of New York for red 
sour pitted cherries, is “pie-size.” 
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Made with hinged stain- 
less steel guard rails, all 
molded edges, rubber belt 
... can be custom built to 
handle bulk flow with 

sweep-off to fit into your plant set up... can be furnished 
in any length, width or height . . . complete with gear head 
motor drive to simplify maintenance and installation prob- 


lems. 


Send us your specifications for your plant requirements, 
capacity needed, ete... we will gladly furnish you quotations. 


Write for complete 


catalog showing the 
aoe full line of Berlin 


Cc f - 
BERLIN - WISCONSIN mopman fe0d pres 


essing machinery. 


NEW 


You are invited to send for 
your copy of the beautiful 
new brochure on lowa 

It has many interesting 
facts you'll need to select 
your next plant site 


. . - Where PROFIT and 
PLAY pave the WAY! 


is the land of gracious living, 
IOWA where more alert industrialists 

are stepping up profit and en- 
joying life in the land of plenty. Far from 
the congested areas, Iowa affords more 
leisure hours when you are brief minutes 
from home, work, golf, fishing or hunting. 
In the heart of one of the world’s richest 
markets and the source of agricultural raw 
materials, you'll find that it’s good busi- 
ness to live longer in wonderful Iowa. 
Write for your copy of “Industry’s Road 
to Opportunity.”” 415 Central National 
Building,Des Moines 9, Iowa. 
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LANGSENKAMP 


Stainless Steel 
Cooking Units 


Give You... 


- « » QUICKER HEATING 


Exclusive ‘“Kook-More-Koils” 
feature Divided Header for 
rapid circulation of steam and 
instant drainage of condensate. 
You get real cooking efficiency 
... greater evaporating capacity 
with less steam pressure. 


. « « POSITIVE CONTROL 


3-Way Valve, another Lang- 
senkamp exclusive, provides 
positive one-point control for 
opening, draining and sealing of 
tank. 


- » « GREATER CAPACITY 


Deep dished bottom increases 
production capacity three to five 
gallons per batch! Tank drains 
faster, cleans easier. 


F. H. LANGSENKAMP CO. 


227 East South Street 
INDIANAPOLIS 25 INDIANA 


ROTARY BLANCHER 
AND LYE SCALDER 


pp 


DESIGNERS AND MANU- 
FACTURERS OF PROCESSING 
EQUIPMENT FOR FREEZERS 

AND CANNERS 


Write for further information 
and specifications 


BRIDGE FOOD 
MACHINERY CO. 


S.W. Cor. National & James Sts. 
Philadelphia 35, Pa. 


MADISON 


(Continued from page 25) 


the washer and drier which were com 
pany designed and made. 

Glass is supplied by the following 
companies: Owens-Illinois; Tygart 
Valley; Hazel-Atlas; Ball Brothers; 
and the Glass & Closure Div. of 
Armstrong Cork Company, 

The filled and sealed containers are 
labeled through the Bellamy Labelee: 
automatic vacuum pick-up labeler, 
cased, palletized, and hauled to the 
warehouse. The latter, with a capacity 
of more than 250,000 cases, has ample 
loading-out areas for both rail cars 
and trucks. Madison owns all its 
trucks, 

The same atmosphere of efficiency 
extends over Madison’s mayonnaise 
operations. Lift trucks bring frozen 
eggs and other packed raw ingredients 
to the balcony where the stainless 
steel manufacturing equipment is lo 
cated, Oil, either of corn, cotton o1 
soybean origin, arrives at the plant 
in tank cars and is pumped through 
storage tanks where a constant tem 
perature below 50° F. 
at all times, 

In the manufacture of mayonnaise, 
the various ingredients including eggs, 
oil, vinegar, sugar, salt and spices are 
mixed cold in two Dixie Mfg. Com 
pany premixers. Oil is metered into 
the mixture, and it then goes through 
the Chemi colloid mill where the mix 
ture is homogenized. Next, the mayon 
naise goes into the holding tank from 
where it flows by gravity in a straight 
line to the Hope six-head “no jar—no 
fill” filler on the main floor below. 
Air-activated valves automatically con 
trol the flow into the filler. The in 
coming empty glass line is equipped 
with the new White glass-cleaning 
unit. 


is maintained 


First CEM unit 


Incidentally, The Madison Company 
cooperated with the Crown Cork and 
Seal Company in the development of 
the new CEM automatic vacuum lug 
capper and the machine at the Madi- 
son plant is the first one that was 
built. 

The sealed containers are labeled 
on another Labeleer labeler, cased, 
palletized, and taken to the ware- 
house. Salad dressing and allied prod- 
ucts packed by Madison, including 
French dressing and sandwich spread, 


are manufactured in essentially the 
same manner as mayonnaise. 


Larry Turney’s quality contro! 
laboratory contains the most up-to 
date equipment and _ facilities for 
insuring high quality and purity in 
Madison products. One of its out- 
standing features is the pilot plant, 
complete in every detail, for manu- 
facturing mayonnaise and salad dres 
sing products in one-gallon ‘batches. 


“We can simulate plant conditions 
in making one gallon instead of 100 
gallons, which means that we save 
valuable time in our extensive quality 
testing program, and of course, there’s 
a big saving in the amount of product 
needed for these tests,” Turney re- 
marked, Of particular importance in 
the manufacture of salad dressing, for 
example, is the kind of starch used. 
Technical representatives from each of 
the larger starch manufacturers have 
worked side by side with Turney and 
his staff in testing new starches in the 
pilot plant. The starch used at present 
resulted from five years of experimen 
tation right in the laboratory. 


Makes own analyses 


Because the company insists on buy- 
ing only the finest quality ingredients 
for its mayonnaise products, manufac- 
turers submit samples for analysis to 
determine if Madison specifications 
are being met. In other quality pro- 
cedures, each lot of mayonnaise prod 
ucts is sampled as it is packed, and 
these samples are preserved for a 
vear to determine various storage ef- 
fects and serve as reference samples 
in the event of a complaint. The 
labels applied to all commercial runs 
are coded daily so that a permanent 
record of each day’s operation can be 
made, 


Likewise, every phase of the pickle 
operation is subjected to quality 
scrutiny. Every batch is checked for 
acid, sugar, salt, alum content, taste, 
and crispness. These factors are log- 
ged at the beginning of the processing 
operation, and notations are made 
through each process and also on the 
finished product. 


A rigid cleanup schedule is followed 
after each day’s operation. Special 
detergent compounds manufactured 
by Oakite Products, Inc. are mixed 
with steam for cleaning all processing 
equipment. In addition, walls, ceilings, 
and floors are hosed down with live 
steam daily. All surfaces that come in 
contact with food products are in- 
spected visually at the conclusion of 
the cleaning operation, 
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ADVERTISERS’ INDEX 


Armstrong Cork Company 
(Glass and Closure Division) 


Associated Seed Growers, Inc. 
Outside Back Cover 


Ball Bros. Co Inside Back Cover 
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Swift & C€o 


Urschel Laboratories, Inc 


U. S. Rubber Co 
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Classified advertising 


Count 5 average words per line. Rate 65 


RIESE 


cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When “blind” 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


answering advertisements 


Help Wanted 


Head Fieldman for midwest canner and freez- 
er. Take complete charge of Field Department. 
Peas and corn major crops handled. All re- 
plies confidential. Write Box 32, Food Packer. 


WANTED—Pickle man to take complete charge. 
One who understands pickles from raw to fin- 
ished product, and can handle help. A good 
opportunity for one who qualifiies. State age, 
experience and salary expected. All replies 
strictly confidential. Write Box 33, Food Packer. 


For Sale—Machinery & Equipment 


FOR SALE: 2 CRCO. 4-5 Double Cut Bean 
Graders, complete with takeaway Conveyors, 
1 CRCO. motor drive 8 Ft. Blancher, 2 Huntley 
Model B 12” Bucket Elevators, 4 Viners, 1 
Cloverleaf Single Reel belt drive Pea Grader, 
1-5 Pocket Ayars belt drive Pea Filler, 2 Mor 
rall Double Corn Huskers, 4 Sprague-Sells 
Single Universal Corn Cutters, 1 Burt Caser 
for 2's, 2 Stencil Machines, Retorts, Retort 
Crates, etc 


Empire State Canning Ce. 
P.O. Box 448, Rome, N. Y. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6’; 
1—Std. Knapp self-adjusting Carton Sealer; 
1—No. 2 Sweetland Filter, 23 copper leaves, 
14” cc; 1—Star 20-dise chrome plated Filter, 
pump, motor; 1—400 gal. jack. closed Nickel 
Kettle with condenser and pump; 1—Patterson 
S/S 110 gal. Vacuum Mixer, sigma blades. 
Only a partial list. 

CONSOLIDATED PRODUCTS CO., INC., 17-20 
Park Row, N. Y. 38, N. Y. BArclay 7-0600. 
We buy your Idle Equipment 


FOR SALE: Kyler Model “H’ Wrap Around 
Labeler; Tri Clover #22 EH Stainless Steel 
Sanitary Pump; 150 gal. Stainless Steel Steam 
Jacketed Kettle with double motion agitator. 
Large stock of stainless steel, steel and alum- 
inum tanks. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn 


FOR SALE: 1—Fig. 848—Style B-5 McMillin 
Corn Dump with 5 H.P. Totally enclosed Motor 
220-V-60 cy 3 ph.—Ac and 2-17’ | Beams. In 
excellent condition and put to very little use. 
Have available 1 Standard Knapp Heavy-duty 
labeler, Type A in excellent shape. Capable 
of handling cans with a diameter from 202 
to 404 and with a height of 112 to 708. This 
machine has had very little use 

KNELLSVILLE CANNING CO., INC., Port Wash- 
ington, Wisconsin. 


FOR SALE 


One Model No. 1232 Filler Machine Co. 4 
spout filler with hopper, stainless steel prod- 
uct contact parts and non-rising table. Pur- 
chased 1942. Good condition. Will handle 
14 and 2# jars. Motors not included. 

One Jabez Burns dual peanut blancher, Serial 
#£7U360 complete with motor. Purchased 
1943. Good condition. 

Two Model FM-0-10 Syntron electric feeders 
complete with 110 volt, 60 cycle controllers. 
Purchased 1948. Good condition. 

One #282 Style “AA” Draver wing type 
feeder equipped with EA-5 wings and one 
#160 Style “K” Draver feeder. Purchased 
1944. Good condition. 

One Ayars 10 station bean filler, Serial 
# 8609, with nickel contact parts. Purchased 
1940. Good condition. Will handle 211 x 300 
or 303 x 509 cans. 

One Jabez Burns peanut butter mill, Serial 
# 2U-1892, less motor. Purchased 1941. 
Good condition. 

Four Jabez Burns peanut blanchers, Serial Nos. 
7U345 to 7U348, complete with motors. Pur- 
chased 1941. Fair condition 

Two standard dished bottom type 316 stain- 
less steel tanks, 34 diameter x 32” deep. 
Purchased 1951. Very good condition. 


Write P. O. Box 840, Terre Haute, Indiana. 


FOR SALE: 4-Peters Automatic Carton & Liner 
Feeding machines, Type AC, speed 60 per 
minute; 4-Peters Carton Forming machines, 
Type ACE, speed 60 per minute; 1-Peters Car- 
ton Folding & Closing machine, Type DWY, 
speed 60 per minute; 1-Hayssen Carton Wrap- 
ping machine, Model 711, speed 35 per minute. 
GROCERY STORE PRODUCTS CO., Libertyville, 


Illinois. 


MODERN REBUILT EQUIPMENT 
At Great Savings 


International 16-Head S.S. Vacuum Filler. 

Burt adjustable Wraparound Labeler. 

S. & S..Gl and Gé S. A. Auger Fillers. 

Capem ISF Single Head Capper. 

Resina Model LC automatic Capper. 

Stokes and Smith HG88 Duplex Auger Filler. 

Triangle Gl, G2C, N2CA Elec-Tri-Pak Fillers. 

Filler 4-Head S. S. automatic Piston Filler. 

Whiz Packer, Triangle Volumetric Fillers. 

Horix 14-Head Stainless Steel Rotary Filler. 

Amsco and Doughboy Rotary Bag Sealers. 

Hudson Sharp Campbell auto. Wrapper. 

Package Machinery FA, CA2, DF Wrappers. 

Oliver, Miller adjustable cellophane Wrappers. 

Hayssen 3-7, 7-13, 8-14 and Scandia Wrappers. 

J. H. Day 650 gal. S. J. Jumbo Mixer. 

Pony Labelrite; World semi and fully auto. 
Rotary and Straightaway Labelers. 

Pneumatic Scale Co. high speed auto. Feeder 
and Bottom Sealer, also 2 Pneumatic Scale 
Wax Lining Machines, 30 per min. 

Hobart, Read, Glenn 30 to 360 qt. Mixers. 

F. J. Stokes, J. H. Day, New cra, Hottman 
Mixers, from 2 up to 3500 gals., with and 
without Jackets, Single and Double Arm. 

Mikro 4TH, 3W, ISH and Bantam, Jay Bee, 
Schutz O'Neill, Stedman Mills. 

Allis Chalmers and Great Western Sifters 

Ceco, Jones auto. Cartoners. 

Standard Knapp No. 429 Carton Sealer. 


IMMEDIATE DELIVERIES 


Additional Information and Prices 
Available On Request 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette Street 
New York 12, N. Y. 





How they got there 


Walter 
Graefe 


Pimiento King 


Water L, Graere, president of Pomona Products Com- 
pany, Griffin, Ga., grew up on a farm in Baltimore County, 
Md., and was educated at Western Maryland College. He 
taught school and coached athletics until he enlisted in 
the army in World War I, in which he served as an in- 
fantry officer, 

When honorably discharged from service on March 4, 
1919 at Camp Gordon, then in Atlanta, he had no definite 
plans for the future. However, a prominent food broker 
acquaintance in Atlanta told him of a little pimiento can- 
ning business being operated on a farm near Griffin, In 
addition, Graefe was told that, if properly managed, the 
business had good possibilities and should be looked into. 
He took the suggestion, made investigations, and soon 
made his entry into the canning business, as a partner. 

To become fully acquainted with this new business, he 
helped grow the crop in the field and process it in the 
factory, when the crude, hand-made methods were then 
used. After one season, Walter concluded that the opera- 
tion lacked worker management. Since the financial back- 
er of the new concern was fully occupied with the 
management of a wholesale grocery, Graefe met the emer- 
gency by organizing and incorporating Pomona Products 
Company in 1920, and moving it to Griffin. This was 
Georgia's first pimiento cannery. 

Graefe put into his plant the first automatic closing 
machine ever brought into the Southeast for fruit and 
vegetable canning. Inspired by Georgia’s climate, he se- 
lected the brand name Sunshine for his product. 

Since pimientos were then a new crop in Georgia, and 
gave good promise of bridging the financial gap between 
the farmer and the boll weevil, and with only limited ean- 
ning facilities and public utilities, the ugly face of over- 
production soon showed itself. At the time it was thought 
the small business would not survive. It did, however, and 
the integrity of management was demonstrated, and the 
confidence of growers was established. 

In addition to early production problems, Graefe also 
had merchandising difficulties, many of which were 
brought about by the fact that prior to 1920 most of the 
pimientos offered for sale in the United States were im- 
ported from Spain, This made it difficult to sell Georgia- 
grown pimientos. Because of the continued efforts of 
Walter Graefe, however, the American market was gradu- 
ally taken over by Georgia-canned pimientos. At one time 
considered a specialty, Georgia-canned pimientos have 
since become a staple in practically every American gro- 
cery. 


54 


The success of Walter Graefe bazed the trail which 
nade Georgia the nation’s leading pimiento canning state, 
where today there are several packers of this one product. 

During the early period, E. C. Ortego of Los Angeles 
started experimenting with canning pimientos, but gave it 
up after one season and adhered to packing chilies. Alex- 
ander Stewart of Curtis Corporation, Long Beach, Calif., 
followed for several years, but this company has since gone 
out of business, Graefe may well be termed the founder of 
the Georgia pimiento industry, and the co-founder of this 
industry in the United States. 

Gracle’s entry into pimiento canning served as a be- 
ginning for the present-day Georgia canning industry. 
While this industry has grown beyond all expectations 
and packs many and varied items, pimientos remain the 
backbone of almost every fruit and vegetable canner in 
the state. 

Finding that they had an ever-increasing number of 
common problems, the processors in 1933 formed the 
Georgia Pimiento Canners Association, with Graefe as its 
first president, Under his leadership and guidance, this 
association did much to popularize canned pimientos. 
Later, this group was expanded to a new and more in- 
clusive organization, the Georgia Canners Association. 

Graefe was responsible for the first use of color photog- 
raphy in advertising pimientos. Often, to secure color con- 
trasts and sales appeal, distributors of meats and other 
foods were induced by Graefe to add bright red pimien- 
tos to their dishes for photographs that appeared in many 
national magazines. In this way, millions of homemakers 
first learned about pimientos. 

In order to improve volume of production and customer 
service, Graefe purchased a plant in Jackson, Ga., in 1937, 
It was soon modernized and set up for canning fruits and 
vegetables, and is in operation today. A completely new, 
modern plant was built and equipped at the home office in 
Griffin during 1944-45, and a brick and concrete ware- 
house was erected in 1950, 

One of Graefe’s outstanding qualities as an executive 
is his ability to surround himself with men of proven 
ability. Delegated authority, these men constantly pursue 
problems of production, processing, and merchandising. 
As the problems are solved, the results are in turn used 
to the advantage of the whole company. 

Walter Graefe is known and respected in all the canning 
circles of the country: local, regional, and national. He 
was elected first vice president of the National Canners 
Association in 1938 and became president of NCA in 
1939. For the past 20 years, he has served on the legis- 
lative committee of NCA, during about half of which 
time he was its chairman. He is also a member of the ad- 
ministrative council of NCA. During World War II, he 
was connected with the canned foods section of the OPA. 

In addition to all his canning activities, Graefe finds 
time to give his services locally. He was president of the 
Georgia State Chamber of Commerce in 1946 and 1947, 
is chairman of the Griffin-Spalding County Hospital 
Authority, and a director of the Commercial Bank and 
Trust Co. of Griffin. Also, he is senior warden of St. George 
Episcopal church, a member of Rotary, and active in com- 
munity chest work. 

Graefe likes all kinds of sports. He used to play a good 
deal of golf, but now has all bet given it up in favor of 
the less strenuous but equally enjoyable game of fishing. 
He has built a lake and adjacent cabin on his farm outside 
Griffin to which he often goes. 

Graefe still gives sufficient time to Pomona Products 
Company, however, to assure it the success in the future 
that it has had these many years. 


FOOD PACKER 





Density Tests help maintain 
Uniformity in Bottles by BALL 


From the point where the batch enters the furnace, 
Ball technicians take frequent samples of molten 
glass. These are analyzed on the Density Com- 
paritor, which quickly determines uniformity of 
composition. Any variation can be corrected at 
the start. And this is but one of many operations 
that control the quality of Ball Containers and 
Closures, and help assure delivery of your order 
. exactly as specified. 


Call Ball first of all for: 


Stock or Special Mold Glass Containers . 
Plain or Lithographed Metal Screw Caps. 


BALL BROTHERS COMPANY e¢ Muncie, Ind. 
Closure Division: The ARIDOR Company, 3428 W. 48th Place, Chicago 32, lil. 


Offices in All Principal Cities 


Di fL FOR CONTAINERS, 


ty 
WE 


CALL 
CLOSURES AND... «@ 


PACKAGING ENGINEERING SERVICE! 





Developed in the Asgrow breeding program 


A double-podded, early sweet variety 
particularly valuable in high temperature 
conditions. Very vigorous vine fully 
resistant to Fusarium wilt. Maturity 
about six days later than Surprise 


SEED AVAILABLE FROM OUR 1953 CROPS 


Further particulars gladly sent on request 


ASSOCIATED SEED GROWERS, Inc. 


Main Office: New Haven 2, Conn. 


Atlanta 2 « Cambridge, N.Y. ¢ Exmore, Va. ¢ Indianapolis 25 
Memphis 2 « Milford, Conn. « Oakland 4 « Salinas « San Antonio 6 





